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Carroll L. Griffith, co-founder and President of The Griffith ee gg on 


stands at the right in this 1919 photo. Left: F. Willard Griffith, now 
Exec. Vice President of the company, and E. L. Griffith, deceased co- 
founder. 


T hanks to our Particular Customers 


Were Celebrating 
our 40th Year! ; 








For years to come, we anticipate a bright future 
for every sausage manufacturer who buys and 


aA | uses the marvelous MINCE MASTER in making 
_ ee” 4 ee better sausage. We shall be proud to serve you. 
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THE GRIFFITH LABORATORIES, INC. 
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WITH THESE 
ADVANTAGES: 


* Fast, Continuous Operation 
Air-free Product with Controlled Vacuum 
Product Improvement 
Ease of Cleaning 
Economy of Operation and Maintenance 
Complete Safety 


* Easy Installation 


This revolutionary Globe-Becker machine represents the 
greatest advance in the history of sausage manufacture 
Continuous stuffing and the removing of air by con- 
trolled vacuum as the meat enters the casing provides 
an entirely new conception of sausage production 


THE GLOBE COMP, 


2000 S. FRINCETON AVE., CHICAGO 9B, 
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PFIZER ERYTHORBIC ACID, KEPT HIM THAT WAY 


(isoascorbic Acid) 


® When your processed meats go 
to market their color is at its sales- 
appealing best. However even the 
highest quality meats suffer from 
color fading in the dealer’s show- 
case, and thus lose sales, unless 
they are properly protected. Pfizer 
Erythorbic Acid (Isoascorbic 
Acid) gives you this protection 
efficiently and inexpensively. 

Just a few ounces of Erythorbic 
Acid (Isoascorbic Acid) or Sodium 
Erythorbate (Sodium Isoascor- 


bate), added to the pump pickle 
for hams, during the chop for 
franks, bolognas and luncheon 
meats, or sprayed on pre-sliced 
ham and bacon, will assure you of 
a meat product that will retain all 
of its original eye-appeal and 
sales-appeal. 

For additional information and 
technical data on Erythorbic Acid 
(Isoascorbic Acid) write for Tech- 
nical Bulletin 94—Pfizer Products 
for the Meat Industry. 
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Science for the 
World’s Well-Being 


Quality Ingredients 
for the Food Industry 
for Over a Century 


CHAS. PFIZER & CO., INC. 
Chemical Sales Division 
630 Flushing Ave., Brooklyn 6, ©. Y. 
Branch Offices: Clifton, N. J.; Chicago, Ill.; 
San Francisco, Calif.; Vernon, Calif.; 
Atlanta, Ga.; Dallas, Tex. 





Chill grinding* 
with pure 
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You don’t have to consult a French chef for the 
secret of making a good food product taste better. 
Simply start using Merck MSG. Merck is your 


new basic source for this flavor-enhancing in- 
gredient. Merck’s technically advanced manufac- 
turing process assures dependable delivery in the 
quantities you require. Rigid quality-control pro- 


cedures provide Jot-to-lot uniformity of mono- 
sodium glutamate 99+% pure. And Merck’s Food 
Research and Technical Service Staff stands ready 
to help you at all times. Get complete information 
on how Merck MSG can add the gourmet’s touch 
to your products by contacting your nearest Merck 
Sales Office or writing directly to Rahway. 


—a product of MERCK 


MERCK & CO., INC., RAHWAY, NEW JERSEY 


© Merck & Co., Inc. 
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All steel construction throughout. Specially de- 
signed SOLID cylinder rotor; precision ma- 
chined and balanced. Long life and low main- 
tenance are assured by the large special steel 


rotor shaft and heavy duty roller bearings. 


Rotor knives and anvil knives are made of 
special heat-treated tool steel to hold cutting 


edge for maximum periods. Knives are easily 


New Knife Puller 


A newly developed MAROLF knife-puller provides simple, 


rapid knife changing ... a fine new feature. 


, «+» you don’t cut 
with the back of an ax 


DOES THE JOB BETTER! 


MAROLF’S Hogs provide uniformly 
chopped pieces to REDUCE COOK- 
ING TIME, PRODUCE HIGHER 
FAT YIELDS, and better grade fin- 
ished product. With uniform pieces you 
increase the production capacity of your 


cooker—and reduce maintenance work. 


Gealmes 


adjusted for desired size for your cooking re- 


quirements. 


MAROLP’S Hogs are designed especially for 
the meat packing and rendering industries. 
Their rugged all steel construction and preci- 
sion design and workmanship assure years of 
satisfactory performance and low maintenance. 


Write today for literature and prices. 
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One-man way 


to move sausage faster 


Easy does it. One man easily guides this 750-lb.-capacity slide bottom 
sausage dump bucket, with a 14-ton Gardner-Denver air hoist doing the 
work. This is but one of a complete line of Gardner-Denver air hoists 
(from 150-lb. to 2-ton capacity). All of them give you the lift you need 
when you need it—safely, swiftly, economically. All have a sealed-in, air- 
powered motor that dirt, dust, heat and moisture will not affect. Write for 
Bulletin 86-1. 


EQUIPMENT TODAY FOR THE CHALLENGE OF TOMORROW 


DENWER 


Gardner-Denver Company, Quincy, Illinois 
In Canada: Gardner-Denver Company (Canada), Ltd., 14 Curity Avenue, Toronto 16, Ontario 


For over 

65 years now, 

The National 
Provisioner 

has been the 
undisputed 

leader among 
magazines published 
for the meat packing 
and allied industries. 


First—in everything that 
help to make | 
good magazine 


. + in number of 
pages - - in adver 
tising ... & 


First—to report industry 
news - - to inter 
pret accurately 


the news and busi 
ness trends ... 


First— to report the mar: 
kets and prices .. 


First— in service to pack |} 
er, processor 
advertiser alike. 


THE 
NATIONAL 
PROVISIONER 


“FIRST IN THE FIELD" 
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Used by leading sausage 
makers with complete 
satisfaction. Name 
of a user nearest you 
furnished on request. 


CONTINUOUS STUFFING 


the proved* way 








no mechanical problems 


d 
‘ing 
es. 


no heating or smearing of meat 


A COMBINATION THAT CAN'T BE BEAT 


By connecting two stuffers with a BUFFALO STUFFER 
INTERCONNECTION DEVICE, stuffing is made continuous. No 
time is lost in reloading. The flow of meat out of the stuffing tube or tubes 
is uninterrupted. This simple, proved, dependable method of 
continuous stuffing greatly reduces operating costs where large quantities 
of a single product are involved. 


















Can be used with your 
present stuffers 





Buffalo Sausage Machinery 
gets all its testing in our plant 
...$0 it can spend all its time 
producing in yours. 








the most complete line of converters...stuffers...grinders 
...mixers and related sausage machinery 


SEND FOR v, 
* catalog and quotation John E. Smith’s Sons Co. 
D or call your Buffalo 50 Broadway Buffalo 3, N. Y. 
representative. 


Sales and Service Offices in Principal Cities 








al 
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This scale gives you 
390% greater speed 








MODEL 4133 SCALE 
SPECIALLY DESIGNED 
FOR MEAT PACKING 





SHADOGRAPH* 


..faster than any 


mechanical indicator scale 


Weighing bacon and other packaged meats is faster . . . and reading 
is more accurate . . . with this Shadograph scale. A beam of light 
replaces mechanical indicators. Scale comes to rest almost immedi- 
ately and shado-edge indication on a frosted glass dial makes pos- 
sible fast, unmistakable readings from any angle. 


Two-pound capacity scale sensitive to 1/40th ounce. Two inches 
of indicator travel represent one ounce. 


End tower design permits free flow of packages over platter. 
Packing house finish on moving parts. 


Write or call for further details and specifications on Shadograph 
- the scale that can cut your weighing time as much as 50%. 


THE EXACT WEIGHT SCALE CO. 
915 W. FIFTH AVE., COLUMBUS 8, OHIO 


In Canada: 5 Six Points Road, Toronto 18, Ont. 


= 


Sales and Service Coast to CoastCS= 


BETTER QUALITY CONTROL . . . BETTER COST CONTROL 
















NULL TULLE 





This 


make better buying decisions. 


Be sure to study their product 
information pages when con- 
sulting the Purchasing Guide. 


GET THE FULL STORY 


You're undoubtedly using the 
Purchasing Guide as a matter 
of course when working on buy- 
ing decisions. Why not gain 
the greatest possible benefit 
from its use by making it your 
practice to study the special 
product information pages car- 
tied by many of the leading 
suppliers to your industry? 
Here is the place to go for 
detailed, specific information 
—the kind you need to make 
the best possible buying de- 
cisions. 


The torch symbol is being used 
by many of our National Pro- 
visioner advertisers to indicate 
to you that they carry detailed 
product information in the 
pages of the 1959 Guide. 
Look for this symbol and let it 
light the way for you to better 
buying. 
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. . = indicates those companies — 
who are supplying specifica- — 
tions and detailed buying ine — 
formation on their products — 


(or services) in the 1959-Pur- 
chasing Guide—to help you — 
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KEEP REFRIGERATED 
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Printed Cellophane, Pliofilm, 
Polyethylene, Saran, 
Acetate, Glassine, Vitafilm, 


“Mylar”’®, Foils, Laminations, 
Folding Cartons, Bags, 
Lithographed Displays, 

Printed Promotional Material 
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taste buds blossom 


with Kadison quality SEASONINGS! 





Continuous research in our most 
modern laboratories is bringing new 
methods of enhancing and stabiliz- 
ing flavor. 


Continuous research to develop bet- 
ter flavor, color, shelf life, and yields 
is our main function! 


‘Manufacturing Chemists 
fouthe Food Andusty 


LABORATORIES, Inc. 


703 W. ROOT e CHICAGO 9, ILLINOIS 


May We 
Be of Service 
to You??? 


PACKERS POWDER 


CURE WITH 
PACKERS POWDER 
[ M.1.B. APPROVED 
INGREDIENTS 
FOR ALL CURING 


THURINGER 
WIENER | 
NEW ENGLAND | 
HAM SPICE 
CERVELAT 
POLISH 

ITALIAN 

LIVER 

BOLOGNA 
KALBASI 


CORNED BEEF 
PASTRAMI 
BRAUNSCHWEIGER | 
VIENNA 
SMOKY LINKS 
CHIPPED BEEF 
POTTED MEAT 
PORK , 
COUNTRY SMOKE} 
SUMMER 
CHICKEN LOAF 
SALAMI 
SOUSE 

BOCK WURST 
GOOSE LIVER 
METTWURST 
HEAD CHEESE 
BARBECUE 
ROAST MEAT 
HAMBURGER 


And HUNDREDS 
of OTHERS! 
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It Pays To Plan With General American PETS f 


a limited number of GARX-URTX | @ 


refrigerator cars now available CEE a. 


for lease to packers. vou get ail the advantages TRANSPORTATION 
of a General American lease with these cars—service facilities throughout CORPORATION 

the country —continuous availability because of nation-wide distribution. Petco eh gata 

Write or call General American—today. Union Refrigerator Transit Lines Divisio. 


4206 North Green Bay Road, 
Milwaukee 12, Wisc. 
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:” BOLOGNA: TONE 


gives your product EYE -APPEAL 
that produces SALES APPEAL! 


With BOLOGNA-TONE your product 
has that freshly-cut appearance—that 
mouth-watering bright color that holds 
longer. 


BOLOGNA-TONE (Approved by M.1.B,) 


is a heavy liquid with just the RIGHT 
color. It is an intense red, processed 
from quality Paprika. Because it’s a 
liquid, there are no specks, you’re sure | 
of uniform complete dispersion. 








Many leading meat packers are using 
BOLOGNA-TONE and agree that it 
has boosted their sales. 


ORDER A TRIAL DRUM. 
USE IT IN YOUR PRODUCTION 
FOR ONE WEEK. 


Compare, see for yourself! 





If yow re not completely happy, 
we'll give you a refund on 
the unused portion and pay 
the freight BOTH WAYS! 





THE BALTIMORE SPICE COMPANY 


12 S. Front Street 
Baltimore 2, Maryland, U.S.A. 
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“BOSS” NO. 525 SUPER 


For volume plus profit, this‘BOSS”Grinder 
No. 525 is unmatched in its field. Its ma- 
chined feed screw and finely-finished rifled 
cylinder grind fresh or frozen meat without 
mashing or backup. It has an extra-heavy 
cylinder ring and extra-heavy tinned dis- 
charge hood. Glass paneled oil gauge, 
drip-proof motor and guarded motor cou- 


pling are standard equipment. 


Patented “BOSS” tilting feed hopper may 
be lifted either way for fast cleaning. Extra- 
heavy reducer: is provided with hardened 
and ground helical steel gears which run in 
oil in a totally enclosed housing. Large radi- 
ating area of reducer housing assures cool 
operation. Rugged construction adds long 
life to sanitation and safety. Remember— 


you can’t buy better than“BOSS”! 


Complete Specifications furnished on request 


THE Cyretnnearle wrens SUPPLY COMPANY 
CINCINNATI 16, OHIO 
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Be sure and use 


CUDAH SY }\- 


NATURAL CASINGS 
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for every 





SAUSAGE NEED 


Kees 





DIFFERENT CASINGS 


Cudahy produces 79 different kinds of beef, pork and sheep 
casings. You're sure to find the right casing for every sausage 
you make. 





Every Cudahy casing is double tested — first for strength — 
then for uniform size. 


Cudahy Natural Casings allow the smoke to penetrate deeply, 
seai in the wonderful juicy flavor and keep your product at 
peak of quality goodness. 


A Cudahy Casing Expert is at 
your service to help you 
select the best casings for your products. 
Contact your Cudahy sales 
representative. 


THE CUDAHY PACKING COMPANY 


OMAHA, NEBRASKA. 


Ask your Cudahy casing man how new KEYNETS can give your fresh, smoked 
and dry sausage new “eye appeal’ and “old-fashioned” taste appeal. New 
KEYNETS practically eliminate breakage—thereby reducing casing costs. 
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_.. for PROGRESS at its best 


«ATMOS 


ATMOS features "fingertip" control 
of all conditions in the smokehouse 
from a central control panel. 








The “ATMOS SYSTEM" is simple 
to operate: 


1. All conditions, including temperature, humidity, 
fresh air, exhaust air, smoke “on and off,” smoke 
density, cooking and cold showering, now com- 
pletely controlled from central panel. 


. ATMOS technicians “SYSTEMATIZE” your 
smoking operations. 








So simple, the least experienced man in your plant 
can operate, within a very short time. 


. Write for our capacity chart showing what pro- 
duction quantities of sausage and smoked meat 
are possible by day and week through the ATMOS 


system. 


ATMOS engineering staff will help plan your 
smokehouse layout—there’s no obligation. Write 
us for a survey of your requirements. 





1215 W. FULLERTON AVE. ¢ CHICAGO 14, ILLINOIS « EAstgate 7-4240 


All inquiries from outside the U. S. should be addressed to appropriate representative— 


e@ Canadian Inquiries to: 
McGruer, Fortier, Myers, Ltd., 1971 Tansley St.; Montreal, Canada (la 5-2584) 


@ European Inquiries to: 
Mittelhauser & Walter, Hamburg 4, W. Germany 


© South, Central and Latin American Inquiries to: 
Griffith Laboratories $. A. Apartado, #1832, Monterrey, N. Ll. Mexico 
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17-C AUTOMATIC LANDER 








In this view, the loop is on the 
way down after the limit switch 
has stopped the upward motion 
and operator has pushed the 
down button. Trolley has 
landed accurately on the rail 
and lifting loop will continue 
on down without hesitation 
even though trolley remains on 
spot. Hoist chain in this view 
is parallel to bleeding rail. 


In this view the Lander is about 
to start functioning. The guide 
block is in the down position— 
note that it is free to swing for 
hoisting off-center loads. Hoist 
chain in this view is perpen- 
dicular to the bleeding rail. 


Compact, simple in design, the new Dupps Fully Automatic 
Lander is a revolutionary advancement in Lander design. As 
soon as the shackle wheel is raised higher than the rail (without 
touching it), the Lander moves it in, locating it directly over the 
rail. When the hoist is reversed, the wheel drops into place on the 
rail. The hook simultaneously kicks out of the shackle frame and 
returns to the pick-up level without hesitation. Sheave mounts in 
four positions so that hoist can be either in front, or either side or 
in back of the Lander. Mounting the new Dupps Lander is simple 
because of reduced weight and the fact that only four holes need 
be drilled. No costly rigging crew or elaborate bracing is needed. 
The Lander illustrated is mounted on 2—8 x 8 timbers with 
standard 14” drop hangers. The 34” alloy chain has higher ten- 
sile strength than the 14” extra heavy chain usually used. Heavy 
plate fender is eliminated due to accurate guidance past the rail 
on way up and accurate landing. Trolley can move in either direc- 
tion—ideal for V rail installations. The frame is all-steel, all- 
welded. Castings which are liable to breakage or wear are 
eliminated. The solid plate steel sheave is equipped with double 
row, ball bearings, life-time lubricated to eliminate dangerous 
overhead maintenance. Guide pins, switch cam, guide block and 
loop are of solid forged steel. The chain is secured by aircraft 
type bolt—eliminates repair link worries. Because of the light 
weight chain, counterweight is only 14 as heavy as usual. 


THE DUPPS C0. Germantown, Ohio 


Write 











The books listed below are se. 
lected from a number of sources, 
In the opinion of the editors of 
The National Provisioner they are 
factual, practical and worthwhile 
—and are approved and recom. 
mended accordingly. 


MEAT SLAUGHTERING 
AND PROCESSING 


FREEZING OF PRECOOKED 
AND PREPARED FOODS 


FREEZING PRESERVATION OF FOODS 


HIDES & SKINS 


MEAT PACKING PLANT x 
SUPERINTENDENCY 


pee geld FOR A 


PORK OPERATIONS 








7 


PROVISIONER 
"APPROVED" 
BOOKS 


P 


Contains information helpful to small 
slaughterer or locker plant operator 
interested in killing and meat proc- 
essing. Discusses: fundamentals; 
plant location and construction; beef 
slaughter and by-products; hog 
slaughter; inedible rendering, 
processing; lard rendering; 
installations; curing; smoking and 
sausage manufacture. 

Price 38, 





This 560-page volume has 24 chapters 
and 124 illustrations. Included are 
processing instructions for food tech- 
nologists, quality control people, 
packers, home economists and res- 
taurateurs. Book is devoted exclu- 
sively to the production, freezing, 
packaging and marketing of baked 
goods, precooked and prepared foods. 
Price $10.00 





Covers all frozen foods comprehen- 
sively. Includes principles of refriq- 
eration, storage, quick freezing, pack- 
aqing materials and problems; 
specific comment on preparation 

freezing of meats, poultry, fish, 

items. Soares ge res through 
marketing, cookin serving, trans- 
portation. 31 pe wae lng 282 "sdbures: 


1214. pages. 
Price $18.00 





A comprehensive work on r 
for leather, covering takeoff, 
shipping and handling of hides al 


erations, chemists, _o br 

and others based on lectures spon- 
sored by National Hide 
Jacobsen Publishing Co, 
Price $8.75 





General summary obit rg 
not covered in Institute books 

specific subjects. Discusses plant io 
cations, construction, maintenance, 
power plant, refrigeration, insurance, 
operation controls, personnel controls, 
incentive plans, time keeping, safety. 
Price $4.50 





T PACKING BUSINESS 


wag Pe primarily for smaller firms 
which have not developed multiple 
departmental divisions. Discusses 
uses of accounting in management, 
cost figuring, accounting for sales. 

Price $4.50 





A technical description of all pork 
operations from slaughtering 

cutting, onion smoking, and 
processing of lard, casings and by- 
products. Inntibate of Meat Packing. 
Price $4.50 
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Use a “TILT-TOP” TRUCK 
with your TY LINKER 
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COMPLETE HANDLING OF PRODUCT FROM 
STUFFER TABLE TO SMOKE STICK 








Locked and 
Ready for Greasing 









Locked and 
Ready for Operation 











@ INCREASES TIME AND LABOR SAVINGS 
@ COKRECT HEIGHT FOR EFFICIENT FEEDING 
@ IDEAL FOR MULTIPLE MACHINE OPERATION 


@ BETTER ACCESSIBILITY TO ALL PARTS FOR 
EASY CLEANING AND LUBRICATION 


@ EASY ONE-HAND MOTION FOR MACHINE TILTING 
@ CONVENIENT, ADJUSTABLE EXTENSION PAN 


STAINLESS STEEL 
CONSTRUCTION 
THROUGHOUT 


@ TY LINKER SECURELY BOLTED AND CRADLED @ SELF-LOCKING DEVICE FOR SMOOTH TILTING 
@ BCTTOM SHELF FOR TOOLS AND PARTS © EQUIPPED WITH LARGE SWIVELED CASTERS 
@ PERFECT FOR PERMANENT LOCATION @ SIZE—68” LONG—33” HIGH—24” WIDE 

39 DIVISION STREET NEWARK 2, NEW JERSEY 







OVER 3000 TY LINKERS IN DAILY OPERATION 


Distributor and Service Organization for Europe, Great Britain and North Africa 
SEFFELAAR & LOOYEN, 90 Waldeck Pyrmontkade, The Hague, Holland. Telephone 392263. 
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™ TEE-CEE 


WIENER PEELER 


The Tee Cee Peeler will peel at least 500 Ibs. of 
average size franks an hour. Will peel any size wiener 
or frank made in artificial casing. 


No product lost, cut or scarred, and no sorting or 
repeeling necessary. The efficiency and mechanical 
simplicity of the Tee Cee Peeler is highly praised by 
all users. 


CGOMPACT—Shipping size is 14" x 14" x 19". Operating 
space required is 14" x 42" to 49". 

MAINTENANCE—tThe Tee Cee Peeler is built of stainless 
steel and anodized aluminum. There is nothing to get out 


of order or adjustment and daily clean up with hot water 
is all that is necessary. 





REPRESENTATIVES 


Northeastern 

Lucas L. Lorenz Inc., 80 Gerry 
St., Brookiyn, New York 
Southeastern 

Starr Parker Inc., 843 Mariette 
St. N. W., Atlanta, Georgia 
Canada 

Walter Presswood, 30 Maybank 
St., Toronto, Canada 

European 


A. B. Tarmimporten, Torkelsgatan 
3, Gothenburg, Sweden 


FOR FULL 
INFORMATION 
WRITE 





mu lee Cee 


MANUFACTURING COMPANY 
7545 KIRTLEY DRIVE 
CINCINNATI 36, OHIO 
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OLD PLANTATION SEASONINGS 
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PACKING COMPANY, IN 
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For over 

65 years now, 

The National Provisioner 
has been the undisputed 
leader among 

magazines published 

for the meat packing 
and allied industries. 


First—in everything that helps to make a good mag- 
azine great... 

First—in editorial content - - editorial service - - in 
number of pages - - in advertising . . . 


First—to report industry news - - to accurately inter- 
pret the news and business trends . . . 


First—to report the markets and prices . . . 


First—in service to packer, processor and advertiser 
alike. 


THE NATIONAL PROVISIONER 


“FIRST IN THE FIELD" 
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YOUR ONLY WORRY WITH ADVAC 


IS KEEPING THE MEAT CASE FILLED! 


Luncheon meat sales jump wherever Advac is used! 


Advac makes sliced luncheon meats a good sales item all year ’round! Framing your 
product in Advac provides space for a colorful, hard-hitting sales message. Shoppers 
get five-sided visibility of the product. This is shopper convenience that pays off 

in increased sales. Every packer who uses Advac reports more sales in every season! 


It’s the perfect combination for sliced luncheon meats: a vacuum pouch for freshness and a 
rigid Advac frame to boost sales. Advac gives both packer and customer 
exactly what they want in luncheon meat packaging. 


You, as a packer, want a package that will give product protection, good 
automatic packaging speeds, product visibility plus brand and product 
identity. You get them all in Advac! 


Your customer wants to see what she buys—wants to count the 
slices. She likes a firm, rigid package that is easy to 
handle and store. She gets them all in Advac! 


Ask the Man from Marathon about packaging for your 
luncheon meat program. Or write Marathon, A Division 
of American Can Company, Dept. 357, Menasha, Wis. 

In Canada: Marathon Packages Limited, 100 Sterling 
Road, Toronto 3. 


MARATHON #4 PACKAGES 


Sell Brands - Protect Products - Speed Production 
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A really significant advance in canning technology calls for patient minds eager to explore 
every possibility. For the people at Canco, this constant search for new and better ways has long 
been a successful habit— proved by Canco’s many canning ‘“‘firsts.”” That’s why a close working 
relationship with Canco can help you to a more efficient operation, a more salable product. Explore 
the benefits of Canco’s alert, imaginative service by calling our nearby representative! 


FW LOVL 
NEW YORK - CHICAGO - NEW ORLEANS - SAN FRANCISCO 
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Far From Extinction 


As the fair to poor years have rolled 
around in the meat packing industry, we have 
sometimes approached the conclusion that 
many meat packers, like the larger reptiles 
of the Mesozoic, had lost their ability to 
adapt to new conditions and, eventually, 
would blunder unerringly down the pathway 
to extinction. 

We are now happy to note, however, that 
many of the oldsters in the industry, as well 
as their younger competitors, are now fight- 
ing intelligently and skilfully, not only for 
survival but also with the conviction that 
adaptation will bring them larger profits. 

An article on page 32 of this issue tells 
about some of the steps one of the larger 
companies has taken to improve its position. 
These have not been “digging in” measures 
to hold on, but rather, have been offensive 
moves to get more—not necessarily volume, 
but profits. It is apparent that other large 
wits in the business have started, or are 
starting in the same direction. 

Some packers of small to medium size have 
long been proud of their relative efficiency 
and lack of ponderosity. We believe that 
many of them had better check up and make 
sure that they still enjoy these advantages 
and that they, too, are geared for adapta- 
tion in our dynamic economy. 





‘ News and Views 





Posting Of about 275 additional livestock auction markets in 
Virginia, North Carolina, Mississippi, Michigan and Ohio has 
been announced by the U. S. Department of Agriculture. The 
action was the first step in carrying out last year’s amendment 
to the Packers and Stockyards Act, which extended jurisdic- 
tion to all public stockyards doing interstate business. Only 
those with an area of 20,000 sq. ft. or more previously were 
subject to USDA regulations dealing with fair trade practices, 
service charges, facilities, producer funds, bonds, records and 
weighing practices. Additional markets in other states will be 
posted soon, the USDA said. The Department also announced 
that it is increasing its activity under the P. & S. Act in the meat 
packing field. 


Plans To Capitalize on the growth potential in the food in- 
dustry were outlined this week by Porter M. Jarvis, president 
of Swift & Company, Chicago, at the 74th annual meeting of 
shareholders. Areas of intensified activity in the company’s pro- 
gram to improve earnings include: cost control and expense 
management; increased budgets for scientific research and 
equipment development; added mechanization and automation 
of plant and office procedures; new and modernized plants to 
meet changing production and marketing conditions; additional 
merchandising and promotion activities, and expansion of non- 
food lines. In discussing industry growth possibilities, Jarvis 
declared: “On the demand side, there is clear evidence of 
continued expansion in the nation’s requirements for food. With 
consumer income, employment and industrial production now 
on the upgrade, it is likely that strong demand will continue.” 
He noted that the U. S. Department of Agriculture has pre- 
dicted a 47 per cent increase in the consumption of meat animal 
products by 1975. Jarvis, however, sounded a note of warning 
against the rising wage-price spiral. “The hope for all of us 
rests in some effective brakes being applied to inflation,” he said. 


Wage and Price controls are not part of the Administration’s 
plan to combat inflation, President Eisenhower told his news 
conference this week. “I don’t have controls in mind because 
I despise them,” he declared. However, the President said, if 
the nation will not discipline itself, “something will have to be 
done because otherwise our whole scheme of economy would 
just go out the window.” The $77,000,000,000 balanced budget 
sent to Congress by the President late last week calls for a 
one-year extension of the present 52 per cent corporate tax 
rate, an increase of 1c in the present 3c-per-gallon federal 
gasoline tax and higher postal rates. 


More Suppliers are expected to exhibit more products than 
ever before at the 18th annual meeting of the National Inde- 
pendent Meat Packers Association, said John A. Killick, ex- 
ecutive secretary, as applications and contracts for exhibit space 
and hospitality rooms were mailed to all NIMPA associate 
members. The meeting is set for Thursday through Sunday, 
April 16-19, at the Palmer House, Chicago. Convention-goers 
also will have more time to visit the exhibits, Killick said. Half- 
day sessions are planned, leaving the remainder of the day for 
examination of the latest in equipment and supplies. 


Exhibit Space already reserved by industry suppliers indicates 
that the trade show at the 13th annual meeting of the Western 
States Meat Packers Association will be “one of the largest 
and finest ever seen on the West Coast,” according to E. Floyd 

Forbes, WSMPA president and general manager. The conven- 

tion is scheduled for Monday through Thursday, March 16-19, 

at the Hotel Statler, Los Angeles. 


LEFT: Machine operator weighs stacks from slicer. 


RIGHT: Wrapping machine is fed and discharges at same location. 


Purveyor Processes and Packages in New Plant 


CANADIAN firm which started 
A in business five years ago cater- 
ing to public feeders with 
standard cuts and a portion control 
line has now branched into the prep- 
aration and packaging of frozen con- 
venience items for consumers. Vaun- 
clair Purveyors Limited of Toronto, 
Ontario, is manufacturing these prod- 
ucts under its Polar King label, as well 
as fabricating various fresh and frozen, 
aged and portion control meats, in a 
new plant on the outskirts of the city. 
In 1953, Fred C. Bradley, a 26- 
year veteran in beef and small stock 
sales, and Ben Winbaum, with 35 
years’ experience in retailing and 
public feeding, decided to pool their 
resources in a meat purveying venture. 
They believed that portion controlled 
meat merchandising offered an op- 
portunity to supply the specific needs 
of public feeders. Their decision 
proved sound and by 1957 their twice- 
enlarged quarters were inadequate for 
current and potential volume. 
Management selected a_ building 
site in a new industrial district for 
several reasons. The plant is in a 
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growing suburban district with public 
feeders, large supermarkets and mo- 
torized living pattern. It is close to a 
projected superhighway that will give 
the firm’s trucks access to the down- 
town area in minutes, as well as a 
bypass around Toronto proper that 
connects with other major cities in 
southeastern Ontario. Toronto public 
transportation serves the plant so that 
recruiting personnel is not a problem. 

The 170-ft. x 95-ft. building, _lo- 
cated on a large tract that will be 
landscaped and provided with hard 


WEEKLY P & L is being checked by Armin 
Spoo, secretary-treasurer, and Ben Win- 
baum, president of the Vaunclair concern. 


surface parking, is functional in lay- 
out. Construction was completed in 
1957 and management has been pro- 
gressively revising its fabricating oper- 
ations as funds have become available 
for mechanization. The initial con- 
struction cost was about $400,000, 
according to president Winbaum. 

The fabricating area with support 
ing coolers, compressor and_ supply 
rooms forms a 123 ft. x 95 ft. rectangle 
with a slightly higher ceiling to a 
commodate the overhead track system 
The office and employe comfott 
quarters form a 57 it. x 56 ft. section 
blending with the main structure. Af 
aisle that separates the office area 
from the employe quarters connect 
with the plant proper. While part of 
a whole, each section is separate t@ 
minimize disruptions. 

The combination shipping and re 
ceiving dock is located on one side of 
the building. Two refrigerated doott 
lead directly into the shipping room 
in which orders are assembled for 
delivery. The shipping room fronts 
the freezer, the main cooler and the 
supply room. As meat is needed for 
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production, it is transported to the 
honing or fabricating room. Fresh 
meat follow a loose U-flow pattern 
in conversion, entering and leaving 
through the same area. 

Packaging and meat manufacturing 
lines are located in the 52 ft. x 30 ft. 
fabricating room. The Hughes Roto- 
cleaver, Buffalo mixer and grinders 
are in the rear, with the mixer spotted 
between the grinder and shredder to 
minimize product travel. A small 
freezer for holding green meat is close 
to the high speed shredding unit 
which will handle a frozen meat block 
and discharge into a truck placed 
underneath the shredder. 

After mixing, the meat is moved 
either to the battery of Hollymatic 
forming machines if it is to be pack- 
aged as a fresh or frozen shaped item, 
or to a Buffalo stuffer if it is to be 
molded for slicing. The forming ma- 
chines have 12 interchangeable dies 
with which the meat can be shaped 
in different patterns or thicknesses. 

The firm uses metal molds in freez- 
ing product for.slicing. The molds are 
held overnight in a -30° F. freezer 
adjacent to the fabricating room and 
are tempered for several hours until 
the product temperature is 30° F., at 
which temperature the product slices 
easily without crumbling or excessive 
wear on the slicer blade. 

The Package Enterprise angled- 
head slicer feeds a separator sheet 
between slices and stacks the slices 
to weight count. After stacking a 
group, the machine moves the slices 
to the takeoff platter from which the 
operator removes them, places them 
on the scale and deposits them on 
the work table. Other operators place 
the stacks in boxes and lock them 
for machine overwrapping with a 
Hayssen unit. The slicing machine 
operator makes adjustments so that 
his unit weight remains correct. 
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LEFT: Fred C. Bradley points to well-aged rib which, while darkened, shows no sign of mold. 
RIGHT: Portion control butcher saws frozen cuts to weight and size and cartons them. 


The slicer is used to produce thinly 
sliced meats while the forming ma- 
chines handle products that are re- 
latively thick or in special shapes. If 
shaped product is to be merchandised 
in frozen form it is placed-on stainless 
steel trays that are inserted into slots 
on a special holding truck. The ridged 
metal sides are perforated to permit 
free air’ movement and the truck 
frame is made from stainless steel. 

For some items the firm employs 
a simple fold-over carton with a %-in. 
lap. It has no locking or closing device 
and only two sides. In packaging, the 
top is flipped open, the product in- 
serted and the lid is placed in the 
overlap position. The package travels 
by conveyor to the overwrap machine. 





LEFT; Punching cards for the machine accounting setup. RIGHT: The tabulating machine 
's employed for many purposes in the Canadian purveyor's plant. 





This package is suitable for smaller 
weight units that will be consumed 
at one meal, such as the two-chip- 
steak package weighing 4 oz. It is 
not resealable. 

Some shaped and frozen items are 
finished with Griffith batter and 
breading. Application is a hand oper- 
ation in which one operator places 
the shaped item in the batter, the 
second rolls it in the breading, and 
the third inserts the product in the 
cartons. These are full-locking cartons 
which are wrapped on the firm’s sec- 
ond Hayssen machine. Management is 
investigating the mechanization of 
this operation, according to Winbaum. 

Institutional breaded and frozen 
items are placed in large 6-lb. fibre- 
board cartons that are first lined with 
a poly sheet. Layers are separated 
with parchment dividers. This supple- 
mentary packaging prevents freezer 
burn and the freezing together of the 
individual pieces. 

Frozen meats—and the bulk of the 
fabricated cuts fall in this category— 
are moved into the 52 x 30-ft., —20° 
F. freezer next to the shipping room 
where they are stacked in metal bays. 
An identification card at the front of 
each bay identifies the product and 
date of packing. The boxes also carry 
this information so that product is 
shipped in proper sequence. 

In the portion control operation two 
butchers with Biro band saws cut fresh 

or frozen meat to exact weights. These 
cuts are accumulated by the butchers 
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and packed in 6-lb. poly-lined fibre- 
board shipping cartons on which the 
item identification is printed with a 
hand stamp on a white space. 

The firm ages bone-in ribs and 
loins in one section of the main 
cooler. An Electro-Aire unit in the 
center of this area purifies the air 
with ozone and circulates it. The 
meat will darken during ageing but 
never shows mold growth which 
needs trimming, according to Bradley. 
The aged cuts are sold to the trade 
without rework. 

Boneless rib eyes, hip roasts, sir- 
loin tips, rolled ribs, and loin strips 
are packaged by the Cryovac method. 
These meats are packaged to a pre- 
determined stock level to allow them 
about 10 days’ ageing. This gives the 
customer some margin since the hold- 
ing period recommended is about two 
weeks. 

Bradley points out that by pack- 
aging to a stock level, management is 
able to utilize butchers on a fill-in 
basis. The packaging technique re- 
duces the amount of shrinkage suf- 
fered in ageing meat. While the 
firm uses the two ageing methods to 
satisfy customer preferences, sales 
emphasis is placed on the boneless 
aged packaged cuts. 

The main cooler holds the ageing 
racks, the supply of boneless cuts 
and skids of fresh and frezen fabri- 
cated and portion contro] meats. Fro- 
zen meats are brought in as needed. 

In order filling, a checker with 
two runers calls ba items which are 
weighed and placed in wire shipping 
baskets. The filled baskets are placed 
on a special truck which holds 16 
of these containers. When a delivery 
vehicle is to be loaded, the truck 
with its 16 baskets is pushed to the 
loading dock. Management believes 
that the system has several advan- 
tages. Use of the truck permits as- 
sembling the orders vertically as well 


as horizontally and reduces the floor 
space required. The trucks are easy 
to move and there is no risk of prod- 
uct falling from them. When the trucks 
for a run have been assembled, the 
shipping clerk knows at a glance how 
he must stow the load. 

Use of the wire shipping baskets 
entails a minimum of _ investment. 
Order assembly can be handled with 
a small force and the load of the 
shipping department is leveled out. 

The baskets are one of the best in- 
vestments the firm has made, ac- 
cording to Armin Spoo, secretary- 
treasurer. All products are packaged 
with the exception of the bone-in 
aged cuts and can be placed in the 
wire baskets with no risk of damage. 
He claims the baskets save the firm 
$10,000 annually in container costs. 

The firm uses a pool of 600 baskets. 
Drivers are responsible for collecting 
the baskets loaded on their runs. The 
baskets have been in use for over 
two years and only six have been lost 
during that time. 

Space originally used for a tele- 
phone sales office has been allocated 
to Underwood Samas accounting ma- 
chines. While the machines have not 
reduced the staff required for ac- 
counting, they do provide manage- 
ment with guidance and summary 
information it would not be able to 
secure without a much larger force, 
Spoo reports. Sales analysis, accounts 
receivable, billing and accounting and 
ageing and inventory control are the 
basic types of work done with the 
units. 

Vaunclair has recently undertaken 
a merchandising program for its con- 
sumer items. Best results have been 
obtained with store demonstrations, 
featuring taste-testing of the cooked 
products. For this work, the firm has 
developed insulated cabinets with a 
work top for the product display and 

[Continued on page 46] 
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ABOVE: At top, ridged and slotted sides 
of tray truck provide runners for stainless 
platters of shaped meat items. Second, 
breading is a manual operation with one 
worker dipping in batter and another apply- 
ing breading. Third, shaped products for 
institutional trade are placed directly ia 
poly-lined shipping cartons. Fourth, packag- 
ing foreman H. Gibbs examines chip steals 


LEFT: Frozen meat shredder (background) 
is valued part of processing equipment. 
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Provides radical reduction of time for processing 
One cured and smoked meats 


A new scientific development in meat curing 


PRESCO FLASH CURE 


Eliminates curing room —saves cooler space 
Reduces handling and labor costs 


Packers carry only current production inventory, thus 
reducing inventory risks and capital requirements 


Finished products are of fine quality, have excellent 
color fixation, longer shelf life, superior tenderness 


PRESCO FLASH CURE 
is one of the many products for meat processing developed in our research laboratories 


o a E % E RVA L 3 ia = or PRESCO propucts 


MANUFACTURING COMPANY Since 1877 
FLEMINGTON «© NEW JERSEY CANADIAN DISTRIBUTOR: Montour, Ltd., Montreal 12 
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A Packaging Feature 





RECLOSING the package and removing sliced bacon are tested in the Provisioner Kitchen. 


Rigid, Window 


LICED bacon, having been one of 
the first meats put up in consumer 
size containers, has long been a tar- 
get for package manufacturers, equip- 
ment designers and others who have 
sought to develop a package and fill- 
ing technique entailing reasonable 
labor and material cost and providing 
maximum protection and salability. 
Newest entrant in this field is a 
rigid, paperboard window-type bacon 
package, set up and completely sealed 
by a companion packaging machine, 
which has recently been announced 
by Marathon of American Can Co. 
The new “Zip-Seal” package has 
been consumer tested for several 
months in cooperation with an Iowa 
meat packer. Convenience features 
approved by consumers include: 
Bacon slices packaged in the new 
carton peel easily. The shingled bacon 
is not compressed in the sealing cycle 
and, consequently, the slices peel 
quickly, even at refrigerator temper- 
atures. The carton is opened quickly 
by pulling up a glued flap. Once 
opened, the carton can be reclosed 
by tucking the opened flap into the 
box. Since the average housewife will 
open a bacon package from three to 


ete 


SKETCH shows how the new package is openéd, bacon removed and the package reclosed. 
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Bacon Package 


six times, ease of opening and closing 
are important to her. The carton pro- 
vides continuing protection, its rigid- 
ity permits it to be severely handled 
and its shape permits easy storage. 

The carton is said to offer the 
retailer the advantages of a uniform 
package size that can be stacked 
neatly in the display case. Further- 
more, the rectangular shape of the 
package tends to minimize the prob- 
lem of policing the display case. Shop- 
pers, who inspect several packages 
before buying are said to be encour- 
aged by the packages’ shape to re- 
place them neatly in the display. 

A large window provides visibility 
for product inspection. The board’s 
surface is resistant to abrasion and 
customer handling will not tear or 
unseal the package. 

The new package is said to offer 
the packer several advantages. Since 
the product travels through the pack- 
aging machine in a rigid box, there 
is no danger of product damage. Be- 
cause the package is sealed on the 
ends, height is not a limiting factor 
in good sealing and the bacon can be 
shingled closer. It is claimed that this 
increases the yield from bacon ends 


as some of the slightly shorter shig 
can pass as top grade when tight 
shingled. Keeping quality and flay 
are improved by the tighter shing} 
In the packaging operation 
shingled bacon, on a backing boap 
is conveyed to the line transfer poj 
where it is manually inserted into | 
machine-formed and bellowed carton, 
A straight-line glued, windowed, high 
gloss carton is placed in the packag 
ing machine’s magazine. The machine 
takes a carton from the magazine 
forms it and bellows it so the shingled 
bacon can be inserted quickly. After 
the bacon is placed in the carton, the 
ends are pet 2 and the package is 
discharged. If ‘there should be ap 
interruption in bacon flow to the 
machine, the operator presses a no 
carton button, and while the machine 
will continue to form the units gl 
ready filled, it will not form any addi- 
tional boxes until a carton feed button 
is pressed. One side of the carton may 
be coded with an eight-digit embos- 


MACHINE is used to form and bellow pack 
ages ready for insertion of bacon. 


ing coder, permitting the addition of 
shift or line identification. 

The output of the machine is rated 
up to 50 cartons per minute with 4 
recommended rate of 35 per minute. 
The machine is completely adjustable 
and will take the following range of 
package sizes: ¥% in. to 1 in. in height, 
8 in. to 11 in. in length and 4% im 
to 7 in. in width. 

The Zip-Seal machine was devel 
oped through the joint efforts of the 
engineering staff of Marathon and the 
Lynch Corp., the machine’s maker. 
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UTIONARY IDEA IN MEAT PROCESSI 
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These two cuts of prime beef are from sister animals. Beef at the left is from an animal fed a conventional 
ration, showing well-miarbled meat but also much waste cover fat. At right, beef from an animal fed on a 
MOREA Liquid feed sprogram ‘has ‘considerably: better marbling and a minimum of waste cover fat. 


MOREA Liquid Feed produces 
quality meat with less fat! 


There’s something new in the beef 
and lamb business! It’s Morga, the 
modern liquid feed that pays off for 
the packer as well as the feeder, by 
producing meat that grades better 
with less waste fat. 

What is Morea Liquid Feed? 
It’s a patented feed supplement 
which permits the feeding of larger 
amounts of roughages and smaller 
amounts of grain than usual. MorEA 
contains urea nitrogen, ethanol, 
phosphoric acid and trace minerals. 
Thousands of cattle and lambs have 
been fed to top finish on a MOREA 
program. 


Here’s how liquid Morea Feed 
Supplement works: In the rumen 
of a beef animal or lamb, feed is 
digested by billions of micro-organ- 
isms and protozoa. MorEA provides 
these micro-organisms with the exact 
elements they need to build protein 
and carbohydrates, to digest high- 
cellulose roughage, and to carry on 
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processes that give ruminants top 
nutrition for:economical weight 
gains. Morea is the modern supple- 
ment for ruminants—everything in 
Morea is a needed nutrient. 

But far more important to the 
packer, liquid Morea Feed Sup- 
plement aims the whole digestive 
process toward producing top quality 
meat. More protein is formed, and 
white fat is deposited as marbling in 
the tissues, rather than in wasty 
cover fat. The result is that animals 


reach “market finish” faster. When 
the carcasses are cut, marbling is ex- 
cellent and meat is firm, flavorful and 
tender. The dressing percentage per 
carcass is higher. 


Cattle and lambs finished for 
market on Morea feed programs, 
have consistently shown up well 
in the packing house. For more it- 
formation on the advantages of 
MoreA-fed meat, write to the nearest 
address below. 


MOREA is a registered trademark of Feed Service Corp 


MOREA 


PAegisie| 


Y Feeds 


U. S. INDUSTRIAL CHEMICALS CO., New York 16, N. Y. 


DIVISION OF NATIONAL DISTILLERS AND CHEMICAL CORP. 


FEED SERVICE CORPORATION, Crete, Nebraska 
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Y replacing a truck and roller-track system for hand- 
ling sides with stainless steel belt conveyors, the 
Letchworth Bacon Co. at Letchworth in Hertford- 

shire, England, has increased production in the cutting 
department by 40 per cent and by more than 100 per cent 
in the curing department. The steel belt conveyors were 
supplied by the English affiliate of Sandvik Steel, Inc., 
Fair Lawn, N.J. 

Sides are brought to the trimming room on an over- 
head rail conveyor and are dropped and transferred to 
one of two steel belt conveyors for the trimming operation. 

The trimming conveyors measure 32 ft. between centers 
and run at a speed of 8 ft. per minute. Operators work 
alongside them and remove fat, gristle and bone; extract 
the blade bone, and saw and trim the chine bone accord- 
ing to the Wiltshire cut. The ham, however, is not re- 
moved, and after trimming, the sides are hung from an 
overhead rail conveyor for transfer and storage in the 
chill room prier to curing. 

When ready for curing, the sides are placed on a 53%-ft. 
steel belt transfer conveyor and are carried to the curing 
room, the hams being trimmed in transit. The sides make 
a right-angle turn as they enter the curing room with a 
power-driven right-angle roller section transferring them 
from one steel belt to the other. The 79-ft. curing-room 


IN THE MATURING room shown here, the sides are placed on pal- 
lets and stored for 10 to 14 days before they are shipped or smoked. 
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Bacon Sides Are Moved 
In and Out of Cure and 
Storage by Conveyors in 
British Processing Plant 


CURING ROOM view in which the bacon sides are being taken from 
the 79-foot Sandvik conveyor and then placed in the curing vats. 
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SCHEMATIC diagram of stainless steel belt conveyor system at the 
Letchworth Bacon Co. plant at Letchworth, Hertfordshire, England. 


belt runs down the center of the room, between the curing 
vats. Each side is injected with a pickle of salt and salt- 
petre and the sides are then stacked by hand in the curing 
vats. In all, there are 21 vats, each of which will accommo- 
date up to 250 sides. The vats can be used to full capacity 
since installation of the new handling system. 

After a curing period of approximately five days, the 
brine is pumped out of the vats and the sides are again 
loaded onto the curing room conveyor, which now oper- 
ates in reverse, The right-angle roller section and the 
transfer conveyor also operate in reverse and the sides 
are carried back past the chilling room to the maturing 
store where they move at right angles to a 79-ft. maturing- 
room conveyor. Operators remove the sides from the con- 
veyor and stack them on pallets according to grade and 
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by fork truck. 


After maturing, the green or unsmoked sides are baled 
tch or transported by fork truck to the smoking 
area where they hang for 48 hours, smoke being provided 


for dis 


by smouldering oak sawdust. 


The transfer, curing-room and maturing-store conveyors 
operate at 18 ft. per minute. All belts are of cold rolled 


they remain in the room for maturing periods of 10 to 14 
days. The maturing store conveyor operates in one direc- 
tion only; the palletized sides are removed from the room 


stainless steel, 16 in. wide x 0.024 in. thick and are of th 
new Sandvik Tru-Track design. That is, the con 
belts have two “V”-ropes bonded to their underside anj 
pass over terminal sheaves that not only drive the om. 
veyors but also ensure true tracking. The sup 
structure is of tubular construction for ease of i 
and is aluminum plated to a depth of 0.006 in. to protec 
it from corrosion. The stainless steel belts are, of course, 
both sanitary and easy to clean. Up to 400 sides per how 
can be handled with the new system. 





Armour Realignment Points to Better Year, Says 
President in Reporting Improvements for 1958 


A streamlined Armour and Com- 
pany expects to operate in cattle at 
70, per cent of 
capacity, hogs at 
75 per cent and 
lambs at 45 per 
cent during the 
current year, tak- 
ing into account 
both the adjust- 
ments in plant 
capacities and es- 
timated livestock 
supplies, William 
Wood Prince, 
president, said in the firm’s annual 
report. In 1958 the figures were: cat- 
tle, 65 per cent of capacity; hogs, 63 
per cent, and lambs, 35 per cent. 

“While this increase in our esti- 
mated rate of operating capacity will 
be of benefit in decreasing overhead 
costs on a unit basis, the determina- 
tion of sound pricing policies will 
continue as the most significant fac- 
tor,” Prince declared. 

A 13.6 per cent reduction in 
Armour tonnage during the 1958 
year reflected not only the reduc- 
tion in federally inspected slaughter 
throughout the country in beef, pork 
and lamb but also an effort on the 
part of management “to operate at a 
rate commensurate with market con- 
ditions,” the president explained. 
Dollar sales declined 4.4 per cent 
from $1,935,743,141 in 1957 to 
$1,850,438,524, in 1958, while net 
earnings increased from $3,370,270 
in 1957 to $5,559,542 in the latest 
year and would have been $1,500,000 
higher in 1958 if the same accounting 
practices had been followed. The 
1958 profit was equal to $1.19 a 
share, or 0.3c per sales dollar, com- 
pared with 72c a share, or 0.12c per 
sales dollar, in 1957. 

“The improvement in earnings 
came almost wholly from the food 
division through operating and dis- 
tributing efficiencies,” Prince said. 
Changes during the year included the 
decentralizing of food operations into 
six geographic areas, each managed 
by a vice president, who is vested 
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with a high degree of autonomy. 

“Because the general managers 
and their staffs perform many of the 
functions Paton centralized in Chi- 
cago, we have been able to effect a 
40 per cent reduction in the head- 
quarters staff, .thus materially re- 
ducing administrative and overhead 
costs,” Prince ‘said. 

The company acquired some new 
facilities and closed others during 
1958, further extending its program 
“to realign selling, warehousing and 
distributing methods and improve 
processing facilities in order to permit 
more forward selling and direct de- 
livery to stores and_ retailer-owned 
warehouses,” Prince continued. 

Newly-acquired facilities include a 
new processing branch house opened 
in May in Charlotte, N. C., a beef 
and calf processing plant at Browns- 
ville, Tex., and a lamb processing 
plant in Dixon, Calif. Construction 
of a new processing and distributing 
plant in Houston will begin soon. 

“A number of unprofitable proc- 
essing and sales units were closed 
during 1958,” Prince said. “This in- 
cluded 23 branch houses, nine sau- 
sage factories and our plant at Grand 
Forks, N. D., its production being 
absorbed by the Fargo plant. 

“A wider use of public warehous- 
ing and a quicker turnover of in- 
ventories made it possible to close 
obsolete cold storage facilities at the 
Chicago plant. These buildings, as 
well as the former general office 
building in the Chicago stockyards, 
are being razed.” 

Prince said the company effected 
a better control of inventories, and 
the closing of certain plants and 
branches further reduced the quan- 
tity level of inventories during 1958. 
The total of inventories at the year’s 
end was $118,381,480, a reduction of 
$23,312,774 from a _ year earlier. 
Largely as a result of the reduction in 
inventories, there was no bank debt 
at the end of the year, the president 
explained. The bank debt at the end 
of 1957 amounted to $27,249,134. 

“The cash invested in inventories 


en 


of product and supplies and in 
ceivables due from customers wa 
turned over, on the average, 133 
times and 22.9 times, respectively, in 
1958,” Prince said. “The average 
elapsed time from acquisition of live. 
stock and other materials and 
plies to sale of finshed produc 
was 27.3 days in 1958, and the a. 
eraged elapsed time from date of 
sale to collection of receivables from 
customers was 15.9 days. This com 
pares with 31.6 days and 15.6 days, 
respectively, in 1957.” : 
Although the annual wage fate 
increased 15%c an hour during the 
year, wage costs per pound of prod. 
uct showed no appreciable increase 
owing to improved industrial and 
processing methods, Prince noted. 


New York Bill Would Shift 
Inspection to Agriculture 


A bill to establish in the New York 
State Agriculture Department a meat 
inspection service for establishments 
not under municipal or federal inspee- 
tion was introduced in the New York 
legislature as Assembly Bill No. 344 

The New York State Health De 
partment now administers the states 
voluntary meat inspection program, 
and the Agriculture Department has 
jurisdiction over meat plant licensing 


Missouri Legislation 


A bill prepared for introduction in 
the 1959 Missouri legislature would 
establish a uniform system of weights 
and measures, testing standards, peri 
odic inspection of packages, proper 
labeling for net weights and weight 
tolerances, John Sam Williamson, 
state agriculture commissioner, has 
announced. New laws for the prever 


tion and control of livestock diseases 


also will be sought. 


‘Pork Look’ for February 


“February is pork-eating time and 
the right time to give meat cases the 
‘pork look,’” the U. S. Departmental 
Agriculture says in its “Plentifdl 
Foods” publication for the month. 
Pork dealers are asked to tie in with 
“Good Breakfast Month.” 
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Packers, Humane Officers and Vets 
See Electrical Stunning at Reliable 


A’ experimental method for stunning hogs electrically, developed by Reliable 
Packing Co. of Chicago in work with over 1,000 animals, was demonstrated 
last week to meat packers and representatives of humane associations and the 
federal meat inspection service. 

In pointing out that the technique employed is experimental, and subject to 
refinement, Reliable’s president John Thompson noted that not one carcass has 
been condemned by Chicago inspectors during experiments. Primal cuts from 
about 8% per cent of the electrically-stunned hogs have been boned out and no 
hemorrhage or other evidence of damage has been found. A relatively high 
percentage of the lungs was condemned in early work, but the figure has been 


reduced materially, according to Reliable’s plant 
superintendent John Pinta. 

At the demonstration the hogs were driven 
singly into a false-bottomed cradle, which was only 
moderately effective in restraining the animals. 
While the hog was in the cradle, an operator 
applied two electrodes yoked at the head of a long, 
curved wand of plexiglas. Each of the electrodes 
consists of a score or more of needle points similar 
to those used in tattooing. The electrodes are applied 
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to the restrained animal's forehead. 

The current for stunning was sup- 
plied by a portable power source 
developed by the Raleigh engineering 
laboratory of American Machine & 
Foundry Co., in cooperation with Re- 
liable. The operator holds the stun- 
ning tool in one hand and the power 
source in the other (see top right 
photo on page 33). 

Reliable also uses as a power source 
and control the upright cabinet shown 
in the top left picture. This appara- 
tus, on which Reliable is seeking 
patents, is being examined by NP 
editor Edward R. Swem, while Fred 


DiPasquale, Reliable’s superintendent 
of hog kill, stands alongside holding 
the portable unit. 

In another photo, Dr. Hugo 
Wistreich, research and development 
for Reliable, and Dr. K. F. Johnson, 
the USDA chief staff officer on hu- 
mane slaughter, are examining viscera 
from an electrically-stunned hog on 
the inspection conveyor. 

Viscera from the electrically-stunned 
hogs were placed in poly bags and 
exhibited with the dressed carcasses. 
In right center photo, Dr. Wistreich 
touches a carcass as he talks with 
Edgar Moss, chief technical engineer, 





Profitable: 
Animal bleeds better. Meat has bet- 
ter color, grades higher, keeps better. 
Economical: 
Compare costs of using the CASH-X 
with any other stunning method. 
Simple: 
It’s easy to learn to use the CASH-X. 
Operator doesn’t tire or become 
inaccurate. 
Humane: 
Animal is stunned instantly, without 
pain or fright. 
Safe: 
Captive bolt never leaves the barrel. 
No bullet to ricochet. No risk of 
animal reviving. 


CASHX Stunner 





PROVEN BETTER! 


Used in over 30,000 plants. An unequalled record 
of world-wide acceptance. You'll find the CASH-X 
Stunner more humane, safer, more profitable, 
simpler and more economical. Captive bolt travels 
about 1%-in. beyond the end of the muzzle — 
only far enough to stun the animal instantly. 
There is no change in the animal’s heartbeat, 
breathing, or blood pressure. Meat grades higher 
because animal bleeds better. No heavy hammer 
to swing; no operator fatigue; no animals 
infuriated by glancing blows. Write for more 
information on the CASH-X, the Stunner with 
world-wide acceptance. 





EQUIPMENT CO. 





IN CANADA , . . Sales and Service by 
SIMMONDS PRODUCTS OF CANADA LIMITED 
637 PARKDALE AVENUE 
HAMILTON, ONTARIO 


2520 HOLMES STREET 
KANSAS CITY 8, MO. 
Victor 2-3788 . 
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John Engelhorn & Sons, Newark, N, J, 
In lower photo Dr. George Wilson 
of American Meat Institute Founda. 
tion is in the center of group exam. 
ining bagged viscera, while in the 
center of the group by the carcasses 
is Don MacKenzie, director of the de. 
partment of packinghouse practices 
of the American Meat Institute, and 
a member of the USDA humane 
slaughter advisory committee. Theo- 
dore Broecker, chairman of the board, 
The Klarer Co., Louisville, the other 
meat industry representative on this 
advisory committee, also viewed the 
demonstration at Reliable. 

After the demonstration, the guests 
heard Dr. Roy Morse, director of the 
department of food science, Rutgers 
University, New Brunswick, N. J., 
who has been retained as a consultant 
by Reliable and Engelhorn, discuss 
the progress of electrical stunning and 
some of the problems which must still 
be solved. 

Arrangements for the demonstration 
at Reliable were made by Richmond 
Unwin, assistant to the president, and 
member of the American Meat In- 
stitute’s humane slaughter committee. 


Georgia Farm Agency to 
Seek Meat Inspection Law 

Enactment by the Georgia legis- 
lature of a bill to provide state meat 
inspection will be sought by the State 
Agriculture Department, Phil Camp- 
bell, agriculture commissioner, has 
announced. He pledged “rigid inspec- 
tions” if such a law is passed. 

“The housewife is not getting the 
protection she needs on meat,” Camp- 
bell deelared. 

The Georgia legislature last year 
adopted a resolution authorizing a 
$300,000 appropriation for meat in- 
spection. However, there was no law 
providing for such inspection and no 
action was taken. State financed meat 
inspection is one of the objectives of 
the Georgia Independent Meat Pack- 
ers Association. 


Correction on Statistics 


In an article on the advantages of 
using proper rendering methods to 
obtain light tallow, which appeared 
in THE NATIONAL PROVISIONER of De- 
cember 27, 1958, an erroneous state- 
ment was made on page 26 with re 
spect to the amount of tallow and 
grease used in soap during 1957. The 
paragraph should have begun: “In 
1957 a total of 789,000,000 Ibs. of 
tallow and grease was used in soap. 
This does not include that used in 
synthetic detergents. Of this total, 
70 per cent, or 552,000,000 Ibs., was 
available for light colored soaps.” 
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SEALRIGHT SHOWS YOU 


How to 
jour oaKs # Package Your 
ee _ Meat Specialties 


PROFITABLY 





Sealright Profit-Planned these Plastic-Processed paper pack- 
ages for faster, easier handling of your Meat Specialties. 

3-ouncer or 45-pounder, Sealright engineered these 
great profit-making features into all of their meat special- 
ties packages. You'll find paper easier to fill, a breeze to 
handle and the built-in speed-up factors makes them the 
best meat paper packaging ideas around... and when it 
comes to looks... that NEW, smart, “in-the-round” look 
makes sales at the retail counters and to bulk customers 
as well, as lot easier. 

They’re protected by wonderful, Plastic-Process. This 
means they won’t sog, leak, absorb moisture or odors, 
and the replaceable covers are always Safety-Tite. 





awe hE Oe ae 


Sealri ght EL INVENTORS OF PLASTIC-COATED PAPER MEAT PACKAGING 


SEALRIGHT CO., INC. FULTON, N. Y. NP-| 
SEALRIGHT-OSWEGO FALLS CORP. | package meat lard 





FULTON, N.Y., KANSAS CITY, KANSAS Send me samples of your ‘‘Profit-Planned Packages 
SEALRIGHT PACIFIC LTD., LOS ANGELES, CALIFORNIA 
CANADIAN SEALRIGHT CO., LTD., PETERBOROUGH, ONTARIO, CANADA Giietiiaia ini 
ites Address 
City. 
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Treaty: 
PORK-HANDLING Step-up Output 


per Man per Howr with 
EFFICIENCY those Package Unit 
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M epaco #188 Ham and Bacon Washing 
Conveyor thoroughly washes sides and ends of either 





pickled or dry-cured products. Bellies are branded, tee 
washed, combed and hung in one continuous opera- wm 
tion; and the equipment is equally efficient with hams. ' Me 
Loading section is 3’; washing section 8’; working and ad 
unloading section 8° or as much longer as required. bu 
The 1% x 1™ stainless steel flat wire mesh conveyor Ar 
belt is 18” or wider as required. The entire bottom sO 
section of the wash cabinet is removable for easy . 
cleaning. pe 





M fa 
epaco Rotary 









Ham and Bacon Ps 

Washer is recom- t 

mended for plants ar 

with limited space. Si 

Unit occupies area D 
60"x65"x72” high. 

fr 

hi 

a 

tc 

sl 

M epaco #180 Traveling Top Pork Cutting : 


Table is 32° long, 80” wide. Belly roller is 30” in di- 
ameter, and is synchronized with speed of table. Cut- 
ting board areais 24" wide and specially mounted to ty 
eliminate knife striking metal. Stud welding eliminates 
bolt-heads in top of table. Unit can be furnished in 
any size. 


For Further Information Write Dept. M or Teletype OA532 
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Cow PRICES 


Cattle Numbers Riding High on 


VEN strong posnerers prefer- 
ence for beef, the growth of 


population, the increase of 
teen-agers, or all of them combined, 
would net be strong enough to pre- 
vent a cattle industry bust in the 
early 1960's if the cattle population 
now and for the next few years is 
built up too rapidly, members of the 
American National Cattlemen’s As- 
sociation were told last week at their 
62nd annual convention by Dr. Herrell 
DeGraff, Babcock professor of food 
economics at Cornell University and 
research director of the association’s 
fact-finding committee. 

One section of Dr. DeGraff’s re- 
port dealing with the state of com- 
petition in the beef and cattle mar- 
kets—producer-feeder-packer-retailer— 
appeared on page 17 of the Provt- 
SIONER of January 17. 

In analyzing the cattle outlook, 
Dr. DeGraff declared: 

“The cattle industry, as distinct 
from the individual rancher, would 
have a more favorable outlook for 
a longer period ahead if the inven- 
tory buildup now underway were 
slowed down right now.” 

The Cornell professor described a 
typical cyclical pattern in the cattle 
business as follows: 

“Inventory increases generally con- 
tinue for several years and feed upon 
themselves. Each cow or heifer which 
might go to slaughter could go also 
into a breeding herd. Thus in the ac- 
cumulation phase of a cycle there 
tends to be two bidders for each 
such two-way animal—and prices are 
strong. But sooner or later the buildup 
reaches the point where increased 
marketings for slaughter no longer 
can be avoided. Prices then soften, 
and one of two bidders—the breed- 
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er-bidder—disappears. The only one 
left is the slaughterer, and he be- 
comes flooded under the offers of 
many sellers. Correspondingly the 
price of cattle—the meat price, the 
slaughter-salvage price only—declines 
still further, and a cattle industry bust 
is born with all its tragic results. . . . 
A 1953 could happen all over again 
after 1960—with the timing condi- 
tioned by how fast the buildup now 
progresses, whether drought again 
disrupts the supply of feed, and 
whether consumer purchasing power 
holds at high levels.” 

TOO MANY: In discussing the 
1953 break, Prof. DeGraff asserted 
that it had but one major cause—and 
it was not a failure of consumer de- 
mand, nor was it any action by pack- 
ers or retailers or anyone else who 
handles beef. It was due to an abrupt 
and sharp increase in the number of 
cattle and calves marketed for slaugh- 
ter—and consequently in market sup- 
plies of beef and veal. 

In only two years, from 1951 to 
1953 (as shown in Table 1), beef 





TABLE |: BEEF-VEAL PRODUCTION, PER 
CAPITA SUPPLIES AND BEEF CATTLE, 
1951 TO 1958 

Price to 
Civilian producers 
Production of per-capita for beef" 
beef & veal supplies— cattle 









Year (millions of beef & veal (dollars 
pounds) (pounds) per cwt.) 

ae 9,89 62.7 28.70 

.. 10,819 69.4 24.30 

. 13,953 87.1 16.30 

.. 14,610 90.1 16.00 

. 15,147 91.4 15.60 

as 94.9 14.90 

7 . 15,739 93.3 17.20 
1958 (prelim) .. 14,615 87.3 22.00 

Index (1951 == 100) 

1951 wocus OD 100 100 

iil 85 

139 57 

144 56 

146 54 

15! 52 

149 60 

139 77 



















Beef Popularity 


and veal production rose 41 per cent 
and as a result cattle prices to pro- 
ducers dropped 43 per cent. 

“The only surprising thing,” com- 
mented Dr. DeGraff, “is that pro- 
ducers’ prices for cattle did not drop 
even more with the 1953 market sup- 
plies up so much |and so fast. Note 
that a 41 per cent increase in beef 
and veal resulted in a 43 per cent 
price drop—or only 1 per cent price 
change for each 1 per cent change in 
supply. This one-to-one relationship 
with such a large change in supply 
is surprising to those who have studied 
supply-price behavior (price elasticity) 
in agriculture. Almost anyone, before 
this happened, would have forecast a 
much larger price drop from this 
much increase in market supplies. 
The only reason a still bigger price 
break did not happen is an enormous 
consumer appetite and consumer pref- 
erence for beef versus pork and poul- 
try that has been developing during 
and since World War II. 

“I would like to call your attention 
to another point from these figures. 
Note that between 1956 and 1958, 
per capita supplies of beef and veal 
dropped from an index of 151 to 139. 
But at 139, the supply is again the 
same as in 1953. Now compare the 
price response. In 1958 prices were up 
to an index of 77 versus 52 in 1956, 
and 57 in 1953, (The actual prices 
were $22 per cwt. in 1958 versus 
$14.90 in 1956 and $16.30 in 1953). 
That the 1958 supply of beef, 80.5 Ibs. 
per capita (or 87.3 lbs. of combined 
beef and veal), would move into con- 
sumption at prices which would re- 
turn an average of $22 to producers 
is surprising and highly encouraging. 
One reason is that with reduced cow 
slaughter in 1958, cow prices rose 
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sharply and are now abnormally high. 
But mainly, 80 Ibs. per capita moving 
at these prices is evidence of contin- 
ued strong consumer preference for 
beef. It shows that consumers will ab- 
sorb large beef supplies at prices 
fairly attractive to producers, when 
they get the kind of beef they want 
and when supplies are held reason- 
ably stable. 

“Beef preference over other meats 
is apparently increasingly strong. It 
is an aspect of consumer demand that 
has been emerging and increasingly 
apparent since the war. Consumers 
will take more pork and poultry only 
at considerably greater price dis- 
counts than are required to move 
more beef. And also, when consum- 
ers have become accustomed to more 
beef they will protest vigorously a 
shrink in supply—that is, they will 
readily pay higher prices to try to 
hold consumption at levels to which 
they have become accustomed. 

“This fact, so clearly apparent in 
these last two years, is immensely 
encouraging for the future of the cat- 
tle industry—but it is a fact also 
which the industry must recognize 
and serve. A sure way to damage 
the consumer preference that can be 
working so strongly with you, would 
be to permit supplies in the market 
to vary sharply from time to time— 
so that there is sometimes far too 
much and other times far too little. 
In other words, the supply must be 
smoothed out, at a high per-capita 
level, in order to realize the full po- 
tential of the consumer preference 
that is there if the beef industry will 
serve it.” 

1959 SITUATION: After tracing 
the circumstances that led to the 
liquidation of cattle from the 1949-52 
inventory buildup, Prof. DeGraff said: 

“Present indications are for an in- 
ventory increase during 1958 in ex- 
cess of 3,000,000 head. This increase 
has occurred after only two years of 
declining numbers—1956 and 1957— 
the shortest and smallest down-leg 
of a cattle cycle in history. The 3,- 
000,000 and more added during 1958 
to the 94,000,000 head at the begin- 
ning of the year has now raised total 
cattle numbers to a new all-time high 
—above the previous record of 96,- 
800,000 on January 1, 1956—and has 
sét the stage for further sizable in- 
creases in 1959 and subsequent years. 
Both feed supplies and cow numbers 
are now sufficient to provide the po- 
tential for a continued rapid buildup. 

“How fast it actually will develop 
is difficult to forecast—but a sobering 
fact is that two more years of inven- 
tory increases such as we experienced 
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from 1950 through 1952 in the last 
cycle, would take the national cattle 
inventory up to 110,000,000 head. 
“This would be followed, perhaps 
as early as 1961, by sharply increased 
marketings for slaughter—and by beef 
supplies above 90 lbs. per capita, and 
combined beef and veal supplies 
above 100 Ibs. These are definitely 
within the present buildup potentials. 
How much price-break such supplies 
would precipitate is not easy to guess. 
In making our calculations, population 
increases have been included at the 
rate of 3,000,000 persons a year. An- 
other factor has not been included— 
that is, the changing age-composition 
of the population. In the years im- 
mediately ahead many postwar ba- 
bies, the oldest of which are now 12, 
will be reaching the teen-ages. They 


are then heavier eaters. A youngster - 


does not eat as much as an adult 
until about 12 years of age, whereas 
between 15 and 20 both boys and 
girls eat about 20 per cent more than 
adult men and women. Between 1958 
and 1965 the number of teen-agers 
in our population will increase from 
25,000,000 to 34,000,000, or 35 per 
cent, and will become a significant 
addition to the market for food—and 
with perhaps special emphasis on 
items like hamburgers and hot dogs. 

“This means somewhat more mar- 
ket for beef than is indicated by the 
growth of population numbers alone, 
but it is by no means an endless ad- 
ditional market.” 

Pointing out that it is mainly out 
of the smaller slaughter of 1958 that 
a higher inventory on January 1, 1959 
will have originated, Prof. DeGraff 
continued: 

“Furthermore, it is obvious that 
with a cattle inventory as large as 
we have now, slaughter changes from 
year to year can bring about con- 
siderable changes in the inventory. 
Population growth of 3,000,000 per- 
sons a year requires more beef equal 
to 400,000 more 1,000-Ib. steer-equiv- 
alents annually. But against inventory 
increases of 10 times this number or 
more, such as we have experienced 
in some years, this 400,000 looks 
rather small.” 

LONG TIME TRENDS: “The first 
of these is that the total cattle industry 
has been expanding for a long time. 
The 29,000,000 head of cattle and 
calves in 1867 has grown to the 97,- 
000,000 head in 1958. Up to 1930 the 
rate of growth was relatively slow, 
and has since been much more rapid 
—in fact, about three times as fast in 
terms of annual average increase. Ris- 
ing demand for beef and increasing 
capacity for production have com- 
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bined to bring about the s 
trend of the ~# 30 years. —_ * 

“During the last three or foy 
decades almost all the increase jy 
cattle numbers has been in beef ca. 
tle. Milk cattle (cows and heifers) jp. 
creased slowly up to World War J 
and have since decreased. Even the 
small earlier cyclical fluctuation jp 
dairy cattle numbers has now virty. 
ally disappeared. The present number 
of dairy cattle, moreover, is less 
3,000,000 head—less than 10 per cent 
—above the number in 1920. By con. 
trast, beef cattle have increased 
20,000,000 head, or 50 per cent, dur. 
ing the same four decades—and beef 
cows have doubled, from 12,500,000 
to over 25,000,000. Such changes re. 
flect a near-revolution in the cattle 
business in the recent decades~a 
revolution which, generally speaking, 
has gone largely unnoticed. 

“One aspect of this revolution is a 
sharply changed composition of total 
cattle slaughter. For example, rela- 
tively fewer dairy cows are available 
for the slaughter market, and fewer 
dual purpose animals are kept and 
shifted back and forth between the 
dairy herd and the beef herd. Fewer 
dairy calves are available for vealers, 
and as beef calves have become a 
larger proportion of all calves, the 
fraction of the calf crop slaughtered 
as calves has been declining. The 
practice of growing out steers to three 
or four years of age has almost dis- 
appeared—and by no means least sig- 
nificant is that heifer slaughter which 
once was highly cyclical is now much 
less so. 

“Since beef cows are now over 50 
per cent of all cows (dairy and beef) 
vs. only 30 per cent as recently as 
1940, many more beef heifers are 
available for slaughter after replace- 
ment needs have been met. Note 
these figures: 


























Pri 
(millions) 
Number of beef cows .......-.-«10.7 265 
Number of beef cattle— 
assuming 80% calf crop 8.6 24 
One-half heifers 04 10.2 
Assume 20% for replacement .._. 2.1 5.1 
Number available for feeding 
and slaught 2.2 5.1 








“This means that heifer slaughter 
is far less cyclical than formerly- 
and that in the make-up of slaughter 
cattle, heifers should be regarded 
more than ever before like steers. 

“Excluding cows, cattle slaughter 
increasingly has become centered on 
steers and heifers of beef b 
and in the age bracket of 18 to : 
months. Even within the narrower 
age range there has been a further 

[Continued on page 44] 

















The Man 
With 
The Lily Plan 
visits 
the draft board! 
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| increase profits! 


A new meat tub is about to be born, 
and as you'd expect, The Man With 
The Lily Plan finds the meat pack- 
aging job that needs doing. He then 
creates the tub tailor-made to do 
the job just right! 

Any wonder why meat packers 
look to Lily* for new ideas in pack- 
aging and merchandising? For leak- 
proof Lily tubs not only save in 
costs... they do a rugged job of 
service, save storage space because 
they nest, and keep meat products 
fresh from packaging room to use. 

Watch how your sales increase 
when you select the perfect design, 
the right size and color for packing 
your liver, steaks, chopped meat, 
barbecue meat, sausage meat, chit- 
terlings, sweetbreads, stew meat or 
lard. One good reason for boosted 
sales: dealers, hotel and restaurant 
operators all like easy-to-stack Lily- 
packaged meats because of sanitary 
qualities, appetizing appearance and 
freedom from corrosion. 

Next time you’re confronted with 
a packaging dilemma, why not write 
Lily? We'll help you find the answer. 
Better yet, send for the valuable in- 
formation on meat packaging that’s 
yours, free of charge, at Lily right 
now! Just write Lily-TulipCupCorp., 
Dept. NP-19, 122 E. 42nd St., N.Y. 17. 

At left: Special Print or 
Stock Design Tub, 
2 to 10 lb. sizes. Dise and 
pull-type lids. 


*T.M. REG. U.S. PAT. OFF. 


LILY-TULIP 


2 





. Stability: AOM Test (Active Oxygen Method) 
20 hours AOM stability is the minimum acceptable and is 
approximately equivalent to 320 days of storage life. 


I.U. (Moisture, Impurities, Unsa 


. Antioxidant: 
Only approved antioxidants shall be used, and in sufficient 
quantity to meet minimum stability requirements. 


Acid: (FFA) 


Eastman 
antioxidants 
for animal fats 


SALES OFFICES: Eastman Chemical Products, Inc., Kingsport, Tennessee; New York City; Framingham, Massachusetts; Cincinnati; 
Cleveland; Chicago; St. Lovis; Houston. West Coast: Wilson Meyer Co., San Francisco; Los Angeles; Portland; Salt Lake City; Seattle; 
Spokane; Phoenix; Denver. Canada: P. N. Soden Co., Ltd., Montreal, P.Q.; Toronto, Ontario. 
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Make sure your fats meet new 
feed industry ‘‘specs”’ 
by using Tenox Antioxidants 


The American Feed Manufacturers Associa- 
tion takes another step forward by adopting 
NRA “specs” to guide members in buying 
stabilized animal fats for feed manufacture, 
As a result, you can expect feed company 
purchasing agents to express preference for 
fats meeting these new quality standards. 

Moreover, while the minimum acceptable 
stability standard is 20 hours by AOM test, the 
trend among leading renderers is to deliver 
a 40 hour AOM fat. By so doing, these ren- 
derers are providing feed manufacturers with 
maximum assurance that the fats they use 
will retain their stability both in storage and 
in the feed, even under adverse conditions, 

No single antioxidant can provide even 20 
hour stability under all conditions. In order 
to meet AFMA buying standards most effec- 
tively and economically it is necessary to de- 
termine which antioxidant or antioxidant 
formulation is best suited to the particular 
fats you handle and the conditions under 
which you process them. Eastman’s line of 
Tenox antioxidants offers you the widest 
choice available. 

With years of experience in the manufac- 
ture and use of antioxidants, Eastman is well 
qualified to help you protect your fats against 
rancidity. As a basi¢ producer of all the prin- 
cipal types of approved antioxidants, Eastman 
has no axe to grind in favor of any one. You 
can be sure the advice you receive from 
Eastman represents the most effective and 
economical solution to your fat stabilization 
problem. 

Insure the acceptability of your products 
to the feed industry by relying on the protec- 
tion against rancidity provided by Tenox 
antioxidants. For more information about 
these antioxidants and their use, write t0 
EASTMAN CHEMICAL PRODUCTS, INC., subsidiary 
of Eastman Kodak Company, KINGsPoRt, 
TENNESSEE. 
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Max Trunz, Head of Brooklyn 
Pork Establishment, Dies 


MAXMILLIAN TRUNZ, founder and 
chairman of the board of Trunz, Inc., 
which operates 
a pork packing 
plant and a chain 
of retail meat 
markets in Brook- 
lyn, N. Y., died 
at the age of 83. 
Trunz, who was 
born in Ehring, 
Germany, came 
to the United 
States at the age 
of 17 and opened 
his first store, a wurstgeschaft (sau- 
sage shop), in 1904. There are now 
78 retail meat markets in Brooklyn 
bearing his name. 

Up to the time of his recent illness, 
Trunz was active in the business, 
going to the plant office daily and 
personally supervising operations. 

Surviving Trunz are two daughters, 
a son, 10 grandchildren and 11 great- 
grandchildren. His son, CHARLES M. 
TRUNZ, sR., is president of Trunz, 
Inc. Two of his grandsons are also 
officers in the business. CHARLES 
TRUNZ, JR., is vice president and gen- 
eral manager of plant operations, and 
Rosert G. Trunz is general manager 
of the store division. 





MAX TRUNZ 


Eugene Silverman to Head 
Chicago Purveyors’ Group 


EUGENE SILVERMAN, Oakland Meat 
Co., has been elected president of 
the Chicago Association of Hotel and 
Restaurant Meat Purveyors. Other 


The Meat Trail... 


new officers are: first vice president, 
Rosert MacKimm, Mackimm Bros.; 
second vice president, HaroL_p 
PEARSE, Pearse Provision Co.; treas- 
urer, JAMEs Strauss, Pfaelzer Broth- 
ers, Inc., and secretary and counsel, 
Harry L. Rupnick. 

Newly-elected directors for the as- 
sociation are: LESTER OaTEs, Palmer- 
Oates Meat Co.; MELVIN SALOMON, 
Allen Brothers, Inc.; JoHN Murray, 
New City Packing Co.; Junio J. 
PareENTI, Admiral Packing Co.; 
DonaLp HEYMANN, Bruss Provision 
Co.; NorMAN Kaner, Dreyfus Meat 
Co.; FrEp G. GLapER, Davidson Meat 
Co.; RALPH WESTERFELD, Wester- 
feld’s, and PETER SCHRAGER, Pfaelzer 
Brothers, Inc. 


PLANTS 


Kowalski Sausage Co. of Ham- 
tramck, Mich., has established a gift 
sales department, according to STE- 
PHEN Z. Kowatskt, president. The 
new department will be under the 
direction of Epwarp PastuLa, who 
perviously was in the firm’s general 
sales department. “Industrial gift 
packaging is becoming a sales outlet 
of sufficient volume to warrant spe- 
cialized attention,” Kowalski stated. 
Gift packages contain firm’s sausage 
along with various canned meat items 
purchased from other processors. 


Armour and Company, Chicago, 
has announced the consolidation of 
all its packaging activities into a new 
package development and design de- 
partment to be under the supervision 
of C. V. SHort, purchasing division 
general manager. The new depart- 
ment will take over activities formerly 
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WHITE SATIN robe is 
presented to Rudell 
Stitch (right), Magno- 
lia division of The 
Klarer Co., Louisville, by 
G. W. Blevens (left), 
general superintendent, 
and James Pence, as- 
sistant personnel direc- 
tor, as a gift from the 
company. Stitch, now a 
nationally ranked wel- 
terweight boxer, has 
been employed by Klar- 
er since 1954. He fights 
under the name of "The 
Magnolia Kid." On 
front of robe is magno- 
lia leaf and inscription 


"The Magnolia Kid." 
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carried on by the packaging engineer- 
ing department, label design depart- 
ment and the packaging section of 
the concern’s food research division. 
C. D. Scnosy has been appointed 
manager of the department, and Car. 
Wotre has been named assistant 
manager. Schoby, who joined Armour 
in 1947, was formerly manager of the 
firm’s label design department. Wolfe, 
who has been with the company since 
1943, transferred from the food re- 
search division. W. E. Wrnans, for 
many years associated with Armour 
packaging engineering, has been 
named staff assistant in the purchas- 
ing division to devote full time to 
special packaging assignments. 


Bogart Packing Co., Inc., and 
Central Packing Corp., both of Brook- 
lyn, N. Y., have merged under the 
Bogart name. The principals under 
the new setup are HENry GETZFELD, 
president, and Louis Soss, treasurer. 


The future of Fried & Reineman 
Packing Co. reportedly hinges on a 
decision by the National Labor Re- 
lations Board in a dispute between 
the 51-year-old Pittsburgh firm and 
Teamsters Local 249, which has 
closed the plant since November 3. 
The dispute began over a reschedul- 
ing of delivery routes which would 
have eliminated four of the company’s 
38 drivers. Teamsters picketed the 
plant after the firm decided in mid- 
December to drop its delivery opera- 
tion and turn it over to an independ- 
ent contractor. The company filed a 
complaint with the NLRB, charging 
the Teamsters with secondary boy- 
cott, claiming any dispute the union 
now has is with the independent 
trucker over how many of the former 
Fried & Reineman employes he will 
hire. A statement issued by the com- 
pany late last week said the directors 
will be forced to recommend liquida- 
tion to the concern’s stockholders if 
operations cannot be resumed “in the 
very near future.” 


JOBS 


The appointment of Harvey J. 
GRANT as general sales manager at the 
home office of Burns & Co., Ltd., East 
Calgary, Alberta, Canada, has been 
announced by R. R. FURLONG, vice 
president. Grant formerly served as 
manager of the firm’s Regina plant. 


WALTER E. Focke, sr., has been 
elected president of The William 
Focke’s Sons Co., a meat packing firm 
in Dayton, O. He succeeds his 





4] 








brother, the late Oscar Focke. 
FRANK W. FockE, spR., another 
brother, was elected to succeed Wal- 
ter Focke as vice president of the 
firm. He formerly served as assistant 
treasurer and buyer. 


Joun H. Boman has been named, 
chairman of the board, chief execu- 
tive officer and 
treasurer of Jack- 
son Packing Co., 
Jackson, Miss. At 
the same time, 
E. L. JENKINS 
was elected pres- 
ident and general 
manager of the 
firm. Jenkins also 
was named a di- 
rector along with 
J. J. Heatry. Be- 
sides Jenkins and Healy, the firm’s 
board of directors consists of CHARLES 
H. Russet, W. B. McCarty, CALvIN 
WELLs, III, W. P. McMu. an, R. I. 
PRICHARD, John H. Boman and JoHN 
H. Boman, Jr. 


TRAILMARKS 


Howarp H. Ratu, chairman of the 
board of The Rath Packing Co., 
Waterloo, Ia., has been named chair- 
man of a citizens’ committee of 100, 
which will assist in a $420,000 joint 
fund-raising campaign of the Water- 
loo YMCA and YWCA. 


Instructors at the fifth hide train- 
ing school of the National Hide Asso- 
ciation will include CHARLES ENGLE- 
HART, Sioux City Dressed Beef Co.; 
R. I. Miter, Armour and Company, 





JOHN BOMAN 








and Dr. E. J. Srranpine, Swift & 
Company. The school will offer two 
courses, a primary course scheduled 
for January 26-30 at the University of 
Illinois, Navy Pier, Chicago, and a 
technical course set for February 
2-6 at the Anglo-American Ware- 
house, 40th st. and Packers ave., 
on the south side of Chicago. 


Hunter Packing Co., East St. Louis, 
Ill., has contributed $10,500 to the 
$1,500,000 fund drive to aid estab- 
lishment of the new Southern Illinois 
University unit at Edwardsville. 


The appointment of JAMEs BREEN, 
budget director of Colonial Provision 
Co., Inc., Boston, as a member of the 
American Meat Institute accounting 
committee has been announced by 
Homer R. Davison, AMI president. 


Harry J. WixviaMs, former vice 
president of Wilson & Co., Inc., Chi- 
cago, has been named chairman of 
the professional section of the Chicago 
Heart Association business division in 
its 1959 fund drive. 


Among 15 new directors elected 
to the board of the Chicago Associa- 
tion of Commerce and Industry are 
CuarLEs S. Brinces, president of 
Libby, McNerLt & Lippy, and Har- 
otp M. Mayer, vice president of 
Oscar Mayer & Co. 


G. O. Jonnson, general manager of 
canned meat sales at the Ottumwa, 
Ia., plant of John Morrell & Co., spent 
a wash in the Hawaiian Islands to 
set up a better working program with 
Hawaii Meat Co., Ltd., the Hawaiian 
outlet for Morrell products. The Ha- 





areer or 


REELFOOT 












STORY OF REELFOOT meat products is portrayed in full-color brochure being distributed 


by Reelfoot Packing Co. of Union City, Tenn. 


Brochure illustrates arrival of livestock at 


plant and some of the various processes employed to turn out products under the Reelfoot 
label. Booklet portrays plant, people and production facilities along with company products. 
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waiian firm also handles the Morne] 
canned meat shelf item line on , 
brokerage basis. 


Sytvenies (SAM) A. Grow, 65, 
has retired as head of production and 
sales of natural 
casings and man. 
ager of hide and 
skin sales for 
The Rath Pack. 
ing Co., Water. 
loo, Ia. He has 
handled the pro- 
duction and sales 
of natural eas. 
ings for Rath 
since 1936 and 
has managed the 
company’s hide and skin sales singe 
1953. Grow’s first job in the hide in. 
dustry was with Jacob E. Decker & 
Sons, Mason City, Ia., in 1909. A 
leading figure in the industry, Grow 
was a member of the National Hide 
Association’s national panel during 
its spring convention last year. 


DEATHS 


Cyrus CARROLL DULANEY, 65, re 
tired auditor for Swift & Company, 
Chicago, died recently. Dulaney be- 
gan his career with Swift 43 years 
ago and served at the firm’s offices in 
Waco and Amarillo, Tex. In 1940 he 
was assigned to the Chicago home 
office, where he worked until his 
retirement last year. 


SAM GROW 


WILLIAM F. Hy ann, retired mana 
ger of H. C. Derby Co., Philadelphia, 
an affiliated firm of Swift & Company, 
died at the age of 68. Hyland, who 
retired from his post at Derby four 
years ago, had been with the Swift 
firm for 46 years. 


WiLuiAM J. SCHNEBEL, sR., 56, 
secretary and treasurer of Oswald & 
Hess Co., Pittsburgh, died recently. 
Schnebel had served with Oswald & 
Hess since the time of its founding 
38 years ago. 


GEORGE CorFIN, retired Denver 
meat packer, died at the age of 90 
Coffin started a packing plant if 
Denver in 1898 which he sold to The 
Cudahy Packing Co. in 1928. He was 
the builder of the present Cudahy 
plant at 4801 Brighton blvd. 


SAMUEL Ex.swortH Topp, 81, 1 
tired official of the Meat Packets 
Council of Canada, died recently. 
After retiring from the Council, he 
served as chairman of its advisory 


board. 


ArRDEN B. LapHaM, 87, senior 
member of Lapham Bros. & C0, 
Chicago hide brokers, died recently. 
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HERE’S THE ANSWER! 
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- BEEF - VEAL - PORK - LAMB { 


ed the - ALL BEEF FRANKFURTERS 


ide in- Complete line of SAUSAGE AND SMOKED MEAT 
cker & DOLE ‘ 


909. A - WEST VIRGINIA SMOKED HAM 
FOR UNDERFRAME OR NOSE MOUNT 


] Hide * CANNED HAMS and PICNICS 
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SAUSAGE MATERIALS 
. TOP CHOICE OR GOOD 


— R F F - CUTS Completely electric . . . Powered by a heavy duty, light weight, 


engine-mounted generator . . . Same type of power as nighttime 
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a a BONELESS VEAL ° aoe Hot Gas Defrost on low temperature blower 
‘ : 
He was ry © Heating available for winter. 
Cudahy © Auxiliary truck-mounted electric equipment (pumps, hoists, 
30 YEARS OF SERVICE lights, etc.) operated from same power source. 
© Only standard electrical and refrigeration circuits used. 
81, Te DOLE REFRIGERATING COMPANY 
Packers 5946 NORTH PULASKI ROAD, CHICAGO 46, ILLINOIS 
ecently. 103 PARK AVENUE, NEW YORK 17, N. Y. 
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Cattle Numbers Rising High 
[Continued from page 38] 


narrowing in the type of cattle slaugh- 
tered. Those finished out at the Good 
and Choice grades have increasingly 
overshadowed both the Prime grade 
and the lower, underfinished grades. 
Still further within the dominant Good 
and Choice grades the weight pref- 
erence has narrowed, as heavy car- 
casses especially have encountered op- 
position. 

“The result has been, and is, an 
increasingly uniform beef supply 
available to the retail trade—which in 


turn has been a factor in the increas- 
ing consumer acceptance of and pref- 
erence for beef. 

“A fourth major trend, fundamental 
to this third one we have just dis- 
cussed, has been the sharp expansion 
of volume of cattle feeding. A gen- 
eration ago barely more than a quar- 
ter of the beef supply in the national 
market was fed beef. Now the propor- 
tion is up to about one-half. Feeding 
is performing three important eco- 
nomic functions for the cattle indus- 
try: a) It both raises the grade, and 
smooths out the grade of beef moving 
into consumer parser b) Feeding 
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market information broadcast exclusively to our 
buyers right in the field enable them ‘to BUY RIGHT at the 
RIGHT TIME! This market, loaded with corn and “top quality” 
beef makes it easy to select just what we want... you can pay 
more, but you can’t buy better carcass beef . . . anywhere! 


BOTH 1% AND TREIFE 
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JERRY KOZNEY 


PHONE 2-3661 . . . ASK FOR 
JAMES NEEDHAM 


DON DENNIS 








Sioux Cry Dressep keseer, tne. 


1911 Warrington Road 


SIOUX CITY, IOWA 


Teletype SY39 


U. S. Gov't. Inspected Establishment No. 857 
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adds not only quality but also weight 
and has been an important factor in 
gaining full production advantage 
from the increased proportion of beef 
calves in the calf crop and from the 
quality of those calves, and c) Feed. 
ing redistributes the seasonal supply 
of slaughter cattle—-thus smoothin 
out the seasonal flow of beef going to 
consumers. 

1959 OUTLOOK: Surveying the 
outlook for the cattle industry in 
1959, Prof. DeGraff predicted: 

“Price levels for cattle and beef 
again will be, as always, the result of 
two forces—consumer purchasing 
power and demand on the one hand, 
and supplies of beef and competing 
products on the other. Every indi. 
cation seems to be for a high-level 
economy in the year ahead, and there. 
fore continued strong consumer de- 
mand. This leaves us with only one 
major variable, supplies of beef and 
competing products, to discuss at this 
time. 

“1. Cattle slaughter in 1959 is not 
likely to vary greatly from the output 
of 1958. This statement implicity as- 
sumes no widespread drought or 
drought-forced liquidation. 

“Cow slaughter will continue small. 
There is an increased cow herd on 
hand—especially beef cows—which un- 
der normal culling conditions would 
produce more slaughter cows. But the 
cyclical influence is expected to retard 


culling and result in cyclically small 
cow slaughter. ¢ 

“Likewise numbers of steers, beef 
heifers, and especially beef calves, 
have increased during 1958. However, 
not all of the extra numbers will be 
slaughtered in 1959 because more 
than usual will be retained for breed- 
ing or later feeding. A strong market 
for beef and an abundance of feed 
will cause cattle feeders to be s 
bidders for all types of feeder ania 
irr 1959. How successful they are it 
bidding cattle away from ranchers= 
and especially heifers away from 
would-be breeders—will have some 
effect on both 1959 beef supplies and 
on the rate of ‘the continued inve 
tory buildup. 

“Briefly the outlook is for domestic 
beef production probably a little 
smaller, especially on a per capita 
basis, than in 1958. Cattle prices @ 
1959—barring unforeseen natural OF 
economic catastrophes—should not 
drop below 1958 levels. 

“2, Hog production will be sharply 
up in 1959. Most of the pigs that will 
be marketed through the first half of 
the year already have been farrowed. 
Market supplies of pork for the yeat 
may be up about 13 per cent, # 
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Another DeLuxe, 22 deys, 5 Country All Expense 
Round-Trip Excursion As Planned and Arranged by 
CURT E. DIPPEL 


U. S. 
MEAT PACKERS 


EXPEDITION 
TO EUROPE 


AND FRANKFURT 


Departure vie 


LUFTHANSA Super >¢Srar 


Senator 
All First Class 


*June 5th, 1959 from Idlewild Airport to: 

1 England, 2 days excursion to London; from 
London to: 

2 Madrid, Spain on June 9th; to: 

3 Rome, Italy on June 13th; to: 


4 Venice via Siena, Florence, Bologna, Modena; 
also inspection of large Italian sausage man- 
ufacturer; to: 


5 Vienna, June 22nd, 23rd, 24th; to 


MEAT PACKERS 





MACHINERY 6 Munich, Germany, and finally to: 
7 ge Meat Industry Supply Exhibit 
on June 28th; 
AND SUPPLY 8 Return to Idlewild via Lufthansa Super Star 


Constellation from Frankfurt or Duesseldorf on 
date of your choice. 
9 Paris, optional and extra. 


EXHIBIT 
JUNE 28th 


1959 





Hotels, All Inland pe aaatanaaaaaas Meals and Tips Included; 

**$1690 per passenger 
Ladies Invited. They will have an experienced lady guide from Vienna 
+ to Frankfurt, Germany. 

Entire Tour Managed by. Kurt Koch of Koch Oversea’s Travel Service, 
New York City. 
As this trip is limited to oy 40 people, early reservation is advised. 
Further information on request. 
Cc. E. DIPPEL 126 Liberty Street New York 6, N. Y. 


*On or about June Sth, subject to new summer 
schedules 
**Subject to minor revision 
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© ADDS APPETITE APPEAL 
© BUILDS EXTRA FLAVOR 
@ RETARDS COLOR FADING 
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BETTER 
SAUSAGE 
and LOAVES 


with NEW 


PERLENE 


The Flour That Emulsifies 
High Quality 


Perlene is bland and has no floury 
taste. Natural flavor of your sausage 
or loaf formula is retained. Holds 
more of the natural meat juices which 
means improved flavor and less 
shrinkage. 


Lower Ingredient Cost 


Perlene costs considerably less than 
other emulsifying agents. 


Improve Profits 


with Better Yields 
Perlene is an entirely new binder 
flour which emulsifies — improves 


moisture and fat balance for better 
yields. Every user reports increased 
yields. 


Right now is the ideal time to actually 
test Perlene in your sausage opera- 
tion. A letter or phone call will bring 
you all the facts, including Perlene’s 
surprisingly low cost. Or, use the 
coupon below for more information, 


RALPH 
ETTLINGER | 
& SONS 











Ralph Ettlinger & Sons 
346 W. Kinzie Street 
Chicago 10, Illinois 


Please send me full information on Perlene 
Chae er ae ee nee rere oe oe 


Title: 









Company:__ 






=, AST en, Sa ee 8 





Zone:__ pS ne ees CaN eS ore 
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about 67 lbs. per capita against 60 
Ibs. in 1958. This is likely to depress 
hog prices seriously, because the de- 
mand for perk is much less elastic 
than is the demand for beef. Given 13 
per cent more pork, hog prices may 
drop $5 a cwt. below the 1958 aver- 
age price of about $20. However, 
this can happen without any serious 
adverse effect on 1959 cattle prices. 

“3. Poultry production reached an- 
other new high in 1958, and may 
again increase this year. Broilers now 
dominate poultry supplies. In 1958 
broiler prices to producers averaged 
about 18c a lb. liveweight—and 
USDA has estimated that produc- 
tion will be maintained or slightly 
increased at prices around 17.5c to 
18c, Low-priced feed is a major 
stimulus to broiler output—but any 
further increases in poultry production 
in 1959 are not likely to exceed 1.0 
to 1.5 lbs. per capita. 

“The probable increases in pork 
and poultry in 1959—about 7.5 lbs. 
per person ( a 4 per cent increase in 
the combined total of red meat and 
poultry)—will have much more effect 
on hog and poultry prices than on 
cattle prices. They will dampen some 
increase in beef prices that probably 
otherwise would occur, but are not 
expected to cause cattle prices to 
decline. 

“4, Cattle and beef imports will 
continue to be a significant factor in 
the supply picture in 1959.” 

IMPORTS: In connection with beef 
imports, Prof. DeGraff asserted that 
these are a cyclical occurrence and 
have not been wholly to the dis- 
advantage of the cattle producer. In 
the two-way export-import street, the 
United States has been selling more 
meat industry products—including 
hides and tallow—than it has pur- 
chased from abroad. 

Moreover, he noted, foreign cow 
beef has helped to maintain the ham- 
burger and sausage business in this 
country. 

“In recent years, hamburger, hot 
dogs, and to a lesser degree other 
forms of grinding and sausage beef 
have become a major factor—an in- 
creasingly important part—of the total 
U. S. market for beef. A consumer 
purchases study by USDA in 1955 
showed that 30 per cent of all beef 
purchased for home consumption was 
ground beef (hamburger) versus only 
17 per cent before the war. Two fac- 
tors were primarily responsible for the 
increase: first, the large number of 
cows slaughtered in 1953 through 
1956 (which went largely into grind- 
ing and sausage beef); and second, 
the increased number of youngsters in 
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our population who are big eaters of 
hamburger and hot dogs. 

“The rising popularity of hambur- 
ger has been an important market- 
building factor for the whole cattle 
industry. Not only does it provide a 
good, comparatively inexpensive beef 
item in competition with other meats 
—but also it provides an improved 
outlet for large quantities of lean cow 
beef to be combined with the fat trim 
from fed-beef carcasses. The retail 
utilization-value of our total beef 
supply is thus improved. 

“At present we have short supplies 
of cow beef from our domestic pro- 
duction because of reduced market- 
ings of cows. Thus the price of slaugh- 
ter cows, and of cow beef, has risen 
relative to fed beef—and this has 
made the American market unusually 
attractive to exportable supplies of 
cow beef from other countries. By 
far the biggest increases in imports in 
late 1957 and 1958 were boned cow 
beef (grinding and sausage beef) from 
New Zealand. 

“These imports currently are help- 
ing us to hold consumers of hambur- 
ger and hot dogs who otherwise would 
be drifting toward chicken or other 





alternatives in still greater degree. 
Only two or three years from poy 
we will again be marketing many 
more cows from our own domestic 
production. We will then need even 
consumer we can get to utilize oy 
own grinding and sausage beef out 
put. It is far better for cattlemen, | 
believe, to have some imports now, 
to help hold consumers against the 
time when our own production wil 
sharply increase, than to have them 
drift away to alternative foods from 
which later it would be difficult to 
bring them back. 

“Beef imports in 1958 (beef and 
beef equivalent of imported cattle) 
apparently equalled about 7 to 8 per 
cent of our market supplies—or about 
5.5 Ibs. per person. This was about 
2.5 Ibs. per person more than was 
imported in 1957. The effect on 
prices received by our cattle pro 
ducers was about an equal percentage 
in the opposite direction. That is, 7 
or 8 per cent imports caused our 
prices for slaughter cattle to have 
been 7 or 8 per cent lower than would 
have prevailed without imports. This 
was equal to about $1.50 per cwt. of 
live cattle in 1958.” 





Canadian Purveyor Builds Handy Processing Plant 
[Continued from page 26] 


cooking utensils. A one-day demon- 
stration generally will move between 
40 to 50 cases of a specific product 
and will have a repeat sales pull of 
about 15 to 20 cases per week, re- 
ports Winbaum. Repeat demonstra- 
tions also boost the long-term sales. 

The firm tried a discount coupon 


EACH of these seg- 
mented trucks holds 16 
wire baskets used in de- 
livery service. When a 
delivery vehicle is ready 
for loading, the proper 
truck with its baskets is 
rolled out to the load- 
ing dock. The Cana- 
dian purveyor has found 
the basket system ad- 
vantageous from a num- 
ber of viewpoints. 


but abandoned this device as the re- 
demption level was only 10 per cent. 

Packages and point-of-sale material 
feature the “Polar Bear” brand name 
and mark. The white polar bear is 
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blue circular back 


printed on a 


ground with a rectangular red block 
underneath carrying the brand name 
in white. The blue field has several 
yellow stars and a_vellow crown 
above the polar bear’s head. 

The selection of the brand mark 
took a good deal of time and legal 











| 











research, says Bradley. The associa- 
tion of the polar bear with a frozen 
item, and the possibilities of anima 
tion in TV or cartoon presentation, 
were reasons for the choice. 
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ALL MEAT... output, exports, imports, stocks 








— 





——— 


BEEF 

Number Production 

ee M's Mil. Ibs. 
. 17, 1959 con 365 219.7 
mt 10, 1959 . 356 216.1 
Jan. 18, 1958 387 221.5 
Numb ‘— tii 

Ended umber uction 
—_— M's Mil. Ibs. 
dell, 1? : —.— 110 12.9 
og 10, 1959 ; 115 13.3 
Jan, 18, 1958 . aces Wa 14.6 


1950-59 LOW 
137,677. 

Week Ended CATTLE 
2s Live Dressed 
Jan. 17, 1959 1,065 602 
Jan. 10, 1959 1,065 607 
Jan. 18, 1958 1,031 572 
Week Ended CALVES 

Live Dressed 
Jan. 17, 1959 . 210 117 
Jan. 10, 1959 . 210 116 
Jan. 18, 1958 . 214 119 





Meat Production Hits Year High 


Production of meat continued to rise last week even after the heavy 
spurt of the previous week which followed two holiday periods. Volume 
of production rose to 454,000,000 lbs., the largest weekly volume in 
over a year. Largely on the strength of a large increase in hog slaughter, 
current output of meat was about 8 per cent above last year’s 418,000,000 
Ibs. for the same January week. Cattle kill continued to lag below last 
year, while that of hogs was 13 per cent larger than a year ago. Slaughter 
of sheep and lambs was the largest in about three years. Estimated 
slaughter and meat production by classes appear below as follows: 


1950-59 HIGH WEEK'S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and Lambs, 
369,561. 
WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 
AVERAGE WEIGHT AND YIELD (LBS.) 


PORK 
(Exel. lard) 
Number Production 
M's Mil. Ibs. 
1,445 204.3 
1,368 196.4 
1,279 169.3 
LAMB AND TOTAL 
MUTTON MEAT 
Number Production PROD. 
M's Mil. Ibs. Mil. Ibs. 
335 16.8 454 
315 15.4 441 
260 12.8 418 


Live Dressed 

248 141 

252 144 

236 132 
SHEEP AND LARD PROD. 
LAMBS Per Mil. 
Live Dressed cwt. Ibs. 
103 50 conte 47.6 
102 49 aa 45.0 
102 49 14.7 44.4 
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December Rise In Meat Holdings Large; 
Closing Stocks Of All Kinds Above 1957 


EATS moved into cold storage 

in comparatively heavy volume 
in December, a U. S. Department of 
Agriculture report on year-end meat 
inventories indicated. Accumulation 
of beef in coolers and freezers was 
among the largest in years, while that 
of pork was among the lightest in 
some years for the month. Meat stocks 
in cold storage on December 31 to- 


taled 468,548,000 lbs. This volume 
represented nearly a 50,000,000-Ib. 
increase over close November hold- 
ings of 418,715,000 Ibs., whereas the 
rise in December 1957 fell just short 
of 30,000,000 Ibs. 

Closing December meat stocks 
were about 65,500,000 Ibs. above the 
December 31, 1957 volume of 402,- 

79,000 lbs., but about 144,500,000 





















U. §. COLD STORAGE MEAT STOCKS, DECEMBER 31, 1958 
Dec. 31 Nov. 30 Dec. 31 5-Yr. av. 
1958 1958 1957 1953-57 
1,000 Ibs. 1,000 lbs. 1,000 Ibs. 1,000 Ibs, 
OS IF enone Pe rene eer 162,478 145,566 121,713 195,035 
Beef, in cure and cured ................ 13,820 13,070 11,807 8,831 
II tess o's os cid vlerd bee c.ae@ac'e et 176,298 158,636 133,520 203 ,866 
Pork, frozen: 
re ULE a SL ey etic ee disc eseuvaes 8,119 6,243 8,643 bd 
Ss RS, FU. 2 SRA ple ee wae eredes 22,861 27,304 19,462 bd 
EE Seer rere ares | 46,158 30,220 44,247 s 
NS os ins oa, did is ieuje 've-5 6.0 Wile wD 79,216 65,714 64,842 ehereie 
CC ARONGIS DOME o.oo ss vice se ece son ctis 156,354 129,481 137,194 247,352 
Pork, in cure and cured: 
dls ars pc scene seeghew is 11,096 10,197 yee 
eee ere 8,098 1,772 recy 
ORME FEE os iain 052-5) + eign ea baldab 30,738 36,988 *... 
ME: os ce gucdy sac eseees ben 49,932 DT 86,653 
UNDUE 05's occa stb ecee ences 206,286 334,005 
EE PUMONGE Gb io DceN ieee ew een slen 15,915 18,775 
Lamb and mutton in freezer ........... 9,327 x 4 9,874 
Canned meats in cooler ...........++++: 60,722 53,364 56,752 46,525 
Re er ee 468,548 418,715 402,779 613,045 
On December 31, 1958 the government held in cold storage outside of processors’ hands 
1,287,000 Ibs. of beef and 1,715,000 Ibs. of pork. *Not reported separately previous to 1957. 
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Ibs. below the five-year 1953-57 av- 
erage of 613,045,000 Ibs. 

Beef inventories on December 31 
amounted to 176,298,000 lbs. for 
about a 17,500,000-Ib. rise over clos- 
ing November stocks of 158,636,000 
Ibs. The December 1957 rise in beef 
stocks was about 3,000,000 Ibs. Clos- 
ing December beef stocks were about 
42,800,000 Ibs. larger than a year 
earlier, but about 27,500,000 Ibs. be- 
low the five-year 1953-57 average of 
203,866,000 Ibs. 

Pork holdings, the gain of which 
was comparatively slow for Decem- 
ber, totaled 206,286,000 Ibs. at the 
close of the month. This volume was 
about 22,000,000 lbs. above Novem- 
ber 30 stocks of 184,438,000 Ibs., 
about 12,000,000 Ibs. larger than a 
year earlier, but about 128,000,000 
Ibs. below the five-year average of 
334,005,000 Ibs. on December 31. 
The December 1957 accumulation of 
pork in cold storage amounted to 
about 31,000,000 Ibs. 


CHICAGO LARD STOCKS 


Lard inventories in Chicago on Jan- 
uary 14 totaled 18,452,065 __Ibs., 
according to the Chicago Board of 
Trade. This volume compared with 
16,489,654 Ibs. in storage on Decem- 
ber 31 and 12,257,947 Ibs. in storage 
on January 14, 1958. 

Lard stocks by classes (in pounds) 
appear in the table below: 


Jan. 14 Dec. 31 Jan. 14 
1959 1958 1958 
P.S. lard (a) ..11,338,456 9,850,170 5,774,770 
P.S. lard (b) 120,590 120,590 2,434,051 
Dry rendered 
Mere: {OP ccivex 4,582,050 4,176,145 118,832 
Dry rendered 
a) eee 78,689 78,689 1,359,794 
Other lard . 2,332,280 2,264,060 2,570,500 
Total lard ...... 18,452,065 16,489,654 12,257,947 


(a) Made since Oct. 1, 1958. 


(b) Made previous to Oct. 1, 1958. 


CALIFORNIA STATE 
INSPECTED SLAUGHTER 
State inspected slaughter of live- 


stock in California, November 1958- 
57 as reported to THE PROVISIONER. 





November-—~ 

1958 1957 

Do a eee ee eee 29,355 33,702 
CaN NE ch eccck cn ows 14,408 19,633 
Renee RONG oe cae se eccex 16,516 20,420 
PROG Re 0 ok. Sa Kee Keeoenes 33,946 2,950 


Meat and lard production for No- 
vember 1958-57 (in lbs.) were: 


COINIOT. 6si5:d5s i daniels cas 7,359,333 6,515,938 
Pork and beef ........... 9,009,563 8,899,496 
Lard, substitutes ......... 927,159 736,908 

po | RE ee he me ae ee 20,296,055 16,142,342 





As of November 30, 1958, California had 120 
meat inspectors. Plants under state inspection 
totaled 366, and plants under state approved 


municipal inspection totaled 53, 
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Increase In Cattle Feeding 
Points To More Beef On Way 


Prospects loom for a moderate rise 
in beef production in the next few 
months. This conclusion has come 
about as a result of the U. S. De- 
partment of Agriculture report of the 
record number of cattle on feed. The 
number of cattle and calves on feed 
in the United States on January 1 
was estimated at 6,489,000 head, or 
about 11 per cent more than the 5,- 
867,000 head on feed a year earlier, 
and about 12 per cent more than the 
1953-57 average of 5,773,000. 

The number on feed in the 13 
states comprising the general area of 
the Corn Belt was indicated at 5,500,- 
000, a 10 per cent increase over 
last year’s 5,005,000 head. The 30 
per cent rise in cattle feeding op- 
erations in Kansas was the largest for 
the area. Indiana and Wisconsin 
showed fewer cattle on feed than a 
year earlier. 

Cattle and calves on feed on Janu- 
ary 1 in the 13 western states rose 
23 per cent to 1,745,000 head from 
1,422,000 a year ago. Cattle feeding 
in California was up 27 per cent from 
last year, and in New Mexico, 58 
per cent. 

The number of cattle on feed six 


PROCESSED MEATS... SUPPLIES | 


Danish Canned Meat Exports 
To This Country May Drop Off 


The Danish government is consid- 
ering the gradual reduction in 1959 
of its premium dollar import system. 
Danish canned meat exporters fear 
that such a move would hurt their 
competitive position in the U. S. 

Under the present system, ex- 
porters obtain a premium of 6 per 
cent of the value of their exports if 
paid for in dollars. Canned ham ex- 
porters claim that their gross profit 
on exports to dollar areas now cor- 
responds roughly to the 6 per cent 
premium. They say that removal of 
the premium would force them to cut 
exports to the U. S. and other dollar 
markets. 


U. S. Position in World Fats 
Trade Down In Recent Years 


Although the United States is still 
by far the largest producer of animal 
fats, and continues to be the largest 
exporter of these products, its posi- 
tion in relation to world trade in these 
commodities is being diminished. 

In 1956 the U. S. exported 1,501,- 
675,000 lbs. of inedible tallow and 
grease. In 1957 the total fell to 
1,390,827,000 Ibs. Through Septem- 


73 per cent of world trade in tallows 
and greases, but the government fore. 
cast for 1958 indicated that the U, §, 
share will be little more than half of 
world traffic in such commodities, 

In recent years U. S. exports of 
lard have averaged about three. 
fourths of world lard trade, but final 
tabulations for 1958 are expected to 
show a percentage of about 65. How. 
ever, the outlook for the U. S. in this 
respect is not gloomy due to the fay. 
orable competitive position of ow 
product in the world market, the 
Foreign Agricultural Service of the 
USDA indicated. 


HOG-CORN RATIOS 
The hog-corn ratio based on bar- 





rows and gilts at Chicago for the 
week ended Jan. 17, 1959 was 143, 
the U. S. Department of Agriculture 
has reported. This ratio compared 
with the 14.6 ratio for the preceding 
week and 17.4 a year ago. These 
ratios were calculated on the basis of 
No. 3 yellow corn selling at $1.165, 
$1.174 and $1.097 per bu. during the 
three periods, respectively. 


OMAHA, DENVER MEATS 


(Carlots, cwt.) 
Omaha, Jan. 21, 1959 




















Choice steer carc., 7/800 Ibs. ...... 43.75 @4.3 
months or longer in the Corn Belt ber of 1958 volume of such exports at Choice steer carc., 8/900 Ibs. ...... 89.75 @42.5 
. * * Choice heifer carc., 5/600 Ibs. ..... 43.50@4.0 
was up 9 per cent, indicating an in- —_ about 828,254,000 lbs. was down by a 
crease in marketings for that area about 33 per cent from such move- — bie 4 unde 
* * hoice st -» 5/700 lbs. ..... 
very soon. Numbers of shorter-fed ment during the same nine months (pois Steen care 00 Tbe rr 
cattle were up as much as 14 per _ of: 1957. Choice steer carc., 8/900 Ibs. ..... 41.0 
li I 1957 h U S d f Choice heifer carc., 5/600 Ibs. .... 45.00@45.0 
cent over a year earlier. n the U. 5S. accounted for Choice heifer carc., 6/700 Ibs. .... 42.25@44.00 
DOMESTIC SAUSAGE SEEDS AND HERBS SAUSAGE CASINGS a oe go ae 4 
Pork sausage, bulk, (Iel., Ib.) (Iel., Ib.) Whole Ground (1.¢.1. prices quoted to manu- Export, 34 in. cut ...... 55@i9 
eS SS Rear 35% @37% facturers of sausage) Large prime, 34 in. ...... 40@42 
Pork saus., s.c., 1-Ib. pk.54. @ St Caraway 27 Beat pcuusa: (Pereet) Med. prime, 34 in. ........ 22430 
Franks, s.c., 1-Ib. pk. ..63%@74 Cominos was Clear, 29/35 mm 1.15@1.25 Small prime ............. 16@2 
Franks, skinless, ——— Clear. 35/38 mm. **""1'05@1.20 Middles, cap off ........- 70 
1-Ib, package ........ 50 @52 — Clear, 35/40 mm. ..... 85@1.05 Hog skips 5 ..i.s.¢.05000 5@l0 
Bologna, ring (bulk) ..48%@53 One iow Clear, 38/40 mm. ... ..1.05@1.20 Hog runners, green ...... 19@% 
Bologna, art. cas., bulk.41 @45 Corfande 50 Clear, 40/44 mm. |_| ..1.30@1.50 
Bologna, a.c., sliced, gon ee 20 24 Clear, 44 mm./up ....1.95@2.50 Sheep casings: (Per hank) 
6-7 of. pk., doz. .....2.77@3.84 jorecco No. 1 ... 2 . Not clear, 44 mm./dn. 75@ 85 26/28 mm 5.80@6.0) 
Smoked liver, n.c., bulk.514%4@58 Morjoram, French ... 55 64 et cae, 44 Ge. ae 2 MM, ...-....-00- Hp 
Smoked liver, a.c., bulk.41  @49 Sage, Dalmatian, ’ -/up. 85 : at/ae mess... 5 Sos 6.or 
Polish saus., smok 59 @70 NO. 1 seseeeeeeeeee 56 64 Beef weasands: (Each) sevas ane oe een: 3,904.25 
ee Se. «2 ere No. 1, 24 in./up ...... 14@ 17 18/20 mm. |...........2.70@335 
sliced, 6-7 oz. doz. ..3.84@4.92 SPICES No. 1, 22 in./up ...... 10@ 15 SONG WOM oi. ec ees 1.50@2.30 
Olive loaf, bulk ...... 47% @554%4 (Basis Chicago, original barrels, Beef middles: (Per set) 
O.L., sliced 6-7 oz., doz.2.88@3.84 bags. bales) Ex. wide, 2% in./up..3.35@3.60 CURING a 
Blood, t 68 
Pp rocco hoppy Whole Ground Spec. wide, 2%-2% in. .2.35@2.50 
Blood, tongue. a.c. .....45%4@64 Spec. med. 1%-2% in..1.65@1.75 Nitrite of soda, in 400-Ib. 
Pepper loaf, bulk 49% @66%  Allspice, prime ..... 86 96 Narrow, 1% in./dn, ...1.20@1.85 bbls., del. or f.o.b. Chgo. suis 
P.L.. sliced 6 oz., doz...3.15@4.80 Resifted .......... 99 1.01 - a Pte seo s Pure refined gran, 
pee ‘a ee - 44% @52 Chili pepper ........ a8 53 Beef bung caps: (Each) nitrate of soda .........- 5.65 
: . » Sle Chili powder ........ es 53 Clear, 5 in./up ....... 30@ 35 
OME | hans soe 2.88@3.60 Cloves, Zanzibar .... 63 68 Clear, ig 6 tack SO eeD cat 3 — powdered —_— 865 
Ginger, Jam., unbl... 62 67 Clear: $4%% ineh 23. "16@E 18 - ante anor backed “fab: 
DRY SAUSAGE Mace fancy ‘Banda 8.50 3.90 Clear. 5%-4 inch ..... 1900 34 | Qe BObee socet. e ae 
(lel, 1b.) East Indies Vs 3:90 Not clear, 4% inch/up. 15@ 18 Rock salt in 100-Ib. . 
Cervelat, ch. hog bungs. .1.02@1.04 — flour, fancy. .. = Beef bladders, salted: (Each) Pe ng f.o.b. whse, Chgo... 28. 
ARO EE 64 @ 66 NO. IT... ss eee eee . 7% inch/up, inflated... 0. ees 
RES eer: 86@ sg West Indies nutmeg. .. 2.40 64-74% ‘ech, inflated... 45 Bee. BO tee, 2.40, BE = 
Holsteiner .............. 73@ 75 Paprika, Amer. No.1 .. 55 5%-6% inch, inflated... 13@ 14  Jefined standard cane 63 
eg fo ae Sees 91@ 96 Paprika, Spanish ... .. 90 : gran, basis (Chgo.) .....- 9.05 
Salami, Genoa style ..... 1. oat. 0g Cayenne pepper ..... . 61 Pork casings: (Per hank) Packers curing sugar 100- 
Salami, cooked ........ 52@ 54 29 mm./down ......... 4.50@4.60 Ib. bags f.o.b. Reserve, 
er seer rere 88@ 90 Pepper: MEER isis ce bc sch 4.40@4.50 eS AOS 8.0 
"SS eee ig rie ei 96@ 98 mee me, Useeci 52 J Ok. ra 3.35@3.45 Dextrose, regular: 
OS EERO ES 86@ 88 RE SE See 51 56 eS 3.00@3.10  Cerelose, (carlots, ewt.) .... 7:4 
Mortadella ............. 59@ 61 es ae 36 40 WOsae WOR. os assnscuace 2.80@2.90 Ex-warehouse, Chicago .....- 1.6 
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tallows CHICAGO 
nt fore. Jan. 20, 1959 
6 U.S. | wHOLESALE FRESH MEATS BEEF PRODUCTS 
half of CARCASS BEEF (Frozen, carlots,: Ib.) 
lities Tongues, No, 1, 100's 82% 
i Steers. gen. range:  (carlots, Ib.) Tongues, No. 2, 100's 28 
r0rts of Choice, 500/600 ..... 47n Hearts, regular, 10's... 24% 
; Prime, 700/800 ...... a Livers, regular, 35/50's 27 
three. Choice, 600/700 ..... 46 @46% Livers, selected, 35/50's 31% 
t final Choice, 700/800 44 @44% Lips, scalded, 1090's 13 
tu Good, | 509/6 43%, Lips, unscalded, 100's .. 13% 
>cted to Good, 600/700 43 Tripe, scalded, 100's 7%@ 7™% 
is ALS vse vas ee 41% Tripe, cooked, 100's 9n 
>. How. Commercial cow . ia on — Begags? on sks eee ix 
. * -cutter cow .. 614 Lungs, % bi 
. in this ccd *  Uadders, 109’s 4% 
” fay. PRIMAL BEEF CUTS FANCY MEATS 
10) Prime: (Lb.) (lel prices, Ib.) 
‘ = "Rounds, 7 See 54 Beef tongues: 
et, the Trimmed loins, corned, No, H reer 39 
of th 50/70 Ibs. (Icl) ...79 @85 corned, No. 2 ,....4<. 33 
e Square chucks, Veal breads, 6712 0z., 1.05 
are 44% he ee 1.19 
Arm chucks, 80/110..42 @43 Calf tongues, 1-Ib./dn.. 29% 
Ribs, 25/35 (Icl) ....60 @66 Oxtails, fresh select 26% 
Briskets, (Icl) .....84 @34% 
s Navels, No. 15% @10% BEEF SAUS. MATERIALS 
Flanks, rought No. 1. 1614 FRESH 
a bar- Choice: Canner-cutter cow meat, (Lb.) 
for the Hindqtrs., 5/800 ..... 53 BMTOE. Sinsigasces «ee 52 
Foreqtrs., 5/800 ..... 3914 Bull meat, boneless, 
as 143, Rounds, 70/90 Ibs. . .5214@53% un nea Dagayi tas 5514 
. loi "gs. 
riculture Tbe “tlel) a vw @72 Fi hg settee 38n 
ympared ie |... 44% 85/90%. barrels ...... 46% @4T 
eceding Arm chucks, 80/110...42 @43 Boneless chucks, 
Ribs, 25/25 (Icl) ....! @64 TECND  ndinine dk eue ssicat 51% @52 
These Briskets (Icl) ........34 @2%4%4 Beef cheek meat. sy 
basis of Navels, No. 1 154%4@16% trimmed, barrels se 3514 
asis 0 Flanks, rough No. 1.. 16% Beef head meat, bbls. .. 33n 
Veal trimmings. 
$1.165, Good, (all wts.): boneless, barrels . 46% @47% 
OT eis 20 Se VEAL—SKIN OFF 
WON eos Sie tacks 83 (lel carcass prices ewt.) 
MK htnse' «0: 0)0: 0:0:9:04,.08 0a. Game Prime, . 90/120 ...... $59.0°@61.00 
a SRP 65 @68 Prime, 12%/1h0 ...... 58.00@61.00 
‘ATS pe oe ewlve 54 NNARB.10 
Choice, 120/150 ...... 53 ON@MHA5 OD 
COW & BULL TENDERLOINS = Good. 90/170 .....1): 48.00@70 00 
Cem’l, 90/190 ....... 43 0044 00 
C&C grade, fresh Job lots = Utility. 99/190 ...... 32.90@40.00 
3. 75@4428 Pig as a ee 80@ 85 Call, -.0O/29B civics 33.00@37.00 
3.75 5 ow, ass - 95@1.00 
9.75 @ 42.25 Cow, 4/5 lbs. ... :1.05@1.10 CARCASS LAMB 
3.50@ 44.0 2 ee 1.15@1.20 (lel prices, cwt.) 
Bull, 5 lbs./up ........ 1.15@1.20 Prime, 83/45 ....... $45.00%46.00 
Prime, 45/55 ....... 41.9°@45 09 
4.75@45.0 BEEF HAM SETS Choice, AB/4% LLL aseoads.00 
43.5 BH Insides, 12/up, Ib. ......62%4@63 Choice, 45/55 ....... 40 0941.00 
41.0 Outsides, 8/up. Ib. .....591%4@69 Choice, 55/65 ....... 87.00@29.09 
oe Knuckles, 7%4/up, Ib. ..62%,@63 Good, all wts. ...... 36.09@28.00 
12. 25@ 44. 
) 
— (a) PACIFIC COAST WHOLESALE MEAT PRICES 
trees yo Los Angeles San Francisco No. Portland 
"*'**og@go FRESH BEEF (Carcass): Jan. 20 Jan. 20 Jan. 20 
oak 16@2 STEERS: 
o00ee 60@7 Choice: 
cae 5@l0 500-00 Ibs. ..........$49.00@51.00 $49.00@50.00 $48.00@49.00 
cease 19@% 600-700 Ibs. .......... 47.00@50.00 47.00@49.00 47.00@48.00 
(Per bank) Good : 
5. s0@60 ee 46.00@49.00 47.00@48.00 46.00@47.00 
"5 65@5,00 janes WR sis tied ehie 45.00@47.00 45.00@ 47.00 45.00@46.50 
4.75@5.2 andar : 
""3.90@4.5 350-600 Ibs. .......... 45.00@47.00 43.00@ 46.00 44.00@46.00 
k 2a cow: 
- -1.50@ Standard, all wts. ... None quoted 42.00@44.00 None quoted 
Commercial, all wts. .. 38.00@40.00 40.00@ 42.00 41.00@43.00 
RIALS Utility, all wts. ...... 37.50@39.00 38.00@39.00 40.00@ 42.00 
> Cnt Canner-cutter ......... 36.00@40.00 36.00@38.00 38.00@41.00 
Ses $11.98 Bull, util. & com’l .... 45.00@47.00 45.00@ 47.00 46.00@48.00 
J ee a! 
-. — CALF (Skin-off) (Skin-off) (Skin-off) 
seeeee . oice: 
nitrate 200 Ibs. down ........ 53.00@56.00 None quoted 52.00@56.00 
rr Good: 
va 30.50 200 Ibs. down ........ 51.00@54.00 53.00@55.00 47.00@55.00 
—_ (Carcass) : 
bgo... 28.50 rime: 
y SUOG IDS... . 205.0020. 42.00@44.00 39.00@44.00 42.50@45.50 
Y. 10m Me MS Ss seas c 36.00@ 40.00 38.00@42.00 38.00@43.00 
9. Choice: 
sins Om ; 45-55 Ibs. ............ 42.00@44.00 38.00@43.00 42.50@45.50 
100- 55-65 :. wxkteketuenn 36.00@40.00 37.00@41.00 38.00@ 43.00 
ve, ae Good, all wts. ....... 38.00@42.00 38.00@44.00 38.00@43.00 
Dan MUTTON (Ewe): 
) 7.46 Choice, 70 Ibs./down .. 20.00@22.00 None quoted 22.00@24.00 
7.61 Good, 70 Ibs./down 





- 20.00@22.00 
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25.00@26.00 








22.00@24.00 








_BEEF-VEAL- LAMB. ... Chicago and outside 


NEW YORK 


Jan. 20, 1959 


WHOLESALE FRESH MEATS 
BEEF CARCASSES, CUTS 


Steer: (Non-locally dr., ewt.) 


Prime, carc., 6/700.$47.00@48.50 
Prime, care., 7/800. 47.50@49.00 
Choice, care., 6/700. 47.50@48.50 
Choice, care., 7/800. 45.50@47.50 
Good, carc., 5/600.. 44.50@46.00 
Good, care., 6/700.. 45.00@46.50 
Hinds., pr., - 54.00@58.00 


Hinds., pr., 7/800.. 53.0)@57.00 

Hinds., ch., 6/700.. 52.00@57.00 

Hinds., ch., 7/800.. 50.50@54.00 

Hinds., gd., 6/700.. 51.00@55.00 

Hinds., gd., 7/800.. 50.00@53.00 
BEEF CUTS 


(Locally dressed, lb.) 
Prime steer: 


Hindqtrs., 600/700 ...55 @59 
Hindqtrs., 700/800 ...54 @59 
Hindatrs., 800/900 ...53 @58 
Rounds, flank off ....54 @57 
Rounds, diamond bone, 

flank off ...........55 @58 
Short loins, untrim. ..76 @85 
Short loins, trim. ....93 @1.03 
OE ER een er Pre 17 @20 
Ribs (7 bone cut) ....58 @65 
Arm chucks: <i.s2.0. 45 @48 
RUG 00.6: Unie ecee'ees 29 @37 
OEY oho sok 5 ibe bamtesbn 14 @19 


Choice steer: 
Hindatrs., 600/700 ...53 @57 
Hindgtrs., 700/800 ...5044@? 56 
Hindatrs., 800/900 1150 @52 
Rounds, flank off ... 54 @37 
Rounds, diamond bone 


gS ee erry 55 @58 
Short loins, untrim. ..57 @67 
Short loins, trim, ....74 @8s8& 
PP écaccsues buns 16%4@20 
Ribs (7 bone cut) ...48 @58 
pi. ee 44 @47 
Do a ee eae ee 28 @36 
PEE sbxkécenwsededa 13 @18 


FANCY MEATS 
(lel prices) 


(Lb.) 

Veal breads, 6/12 oz. ........ 1.15 

I ORB: 4k cara dexadaduat 1.30 
Beef livers, selected ........ 39 
Weed: MORRIE  Scccsc ds cos cwus 25 
Oxtails, %-lb., frozen ...... 24 

LAMB 
(Carcass prices, ewt.) 
(Local) 

Prime, 45/dn. ....... $45.00@50.00 
Prine, . /06. . vccksn 43.00@48.00 
Prime, 55/65 ........ 41.00@45.00 
Choice, 45/dn. ....... 43.00@49.00 
Choice, 45/55 ....... 41.00@47.00 
Choice, 55/65 
Good, 45 
Good 





Prime, 45/dn. : 

Prime, 45/55 ....... 41.00@45.00 
Prime, 55/65 ....... 39.00@42.00 
Choice, 45/dn. ....... 42.00@46.00 
Choice, 45/55 ....... 41.00@45.00 
Choice,, 55/65 ....... 38.09@41.00 
Good, 45/dn. 41.00@ 


Good, 45/55 3) 





Good, 55/65 38. 00@42. 00 
VEAL—SKIN OFF 
(Carcass prices) (Non-local) 
Prime, 90/120 ........ 62.00@65.00 
Prime, 120/150 ...... 61.00@64.00 
Choice, 90/120 ...... 52.00@58.00 
Choice, 120/150 ...... 51.00@57.00 
Oe Te, a, ee 49.00@53.00 
Good, 90/150 ........ 50.00@55.00 
Stand., 50/ 90 ...... 48.00@56.00 
Stand., 90/150 ...... 47.00@49.00 
Calf., 200/dn., ch 49.00@51.00 
Calf., 200/dn., gd. ... 48.00@56.00 
Calf., 200/dn., std. ... 46.00@48.00 





NEW YORK RECEIPTS 


Receipts reported to the USDA 
Marketing Service, week ended Jan. 


17, 1959, with comparisons: 
STEER AND HEIFER _ Os 

Week ended Jan. 17 . 11,029 

Week previous ........ 3,237 
cow: 

Week ended Jan. 17 .... 1,895 

Week previous ........ 268 
BULL: 

Week ended Jan. 17 .... 253 

Week previous ........ 214 
VEAL AND CALF: 

Week ended Jan, 17 .... 9.063 

Week previous ........ 11,748 
LAMB: 

Week ended Jan. 17 .... 62,437 

Week previous ........ 46.320 
MUTTON: 

Week ended Fan: 18-60 188 

Week previous ........ 388 
HOG AND PIG: 

Week ended Jan, 17 . 17.489 

Week previotis ........ 14,598 
BEEF CUTS: (Lbs.) 

Week ended Jan. 17 .... 288,055 

Week previous ........ 507.170 
VEAL AND CALF CU Sen 

Week ended Jan. 17 .... 

Week previous ........ 
LAMB AND MUTTON: 

Week ended Jan. 17 .... 365 

Week —— cesuetie’ 6.775 
PORK CU 

Week me Jan. 17 .. vd, 190,250 

WwW very previous ........ 2.966.578 
OFF 

Week ended Jan. 17 .... 366.670 

Week previous ........ 345,216 
BEEF TRIMMINGS: 

Week ended Jan. 17 33.009 

Week previous ........ 32,000 
BEEF CURED: 

Week ended Jan. 17.... 12°94 

Week previous ......... 135,309 


PORK CURED ane ae 


Week ended J 424.22 

Week previous ........ 527.537 
LARD AND PORK FAT: 

Week ended Jan, 17 .... 16,920 

Week previous ........ 10.275 


LOCAL SLAUGHTER 


CATTLE: Head 
Week ended Jan. 17 . 13,953 
Week previous ........ 4,559 

CALVES: 

Week ended Jan. 17 .... 8.837 
Week previous ........ 8.199 

HOGS: 

Week ended Jan. 17.... 55,531 
Week previous ........ 52,541 

SHEEP: 

Week ended Jan. 17.... 45,051 
Week previous ........ 805 


PHILA. FRESH MEATS 


Jan, 20, 1959 
STEER CARCASS: (Local, ewt.) 


Choice, 5/700 ...... $47.50@49.50 
Choice, 7/809 ...... 46.00@49.00 
Good, 5/800 ....... 44 47.50 


5/800 -00@ 
Hinds., ch., 140/170. 51.00@56.00 
Hinds., gd.. 140/170. 52.00@54.00 









Rounds, choice ..... .00@59.00 

Rounds, good -00@56.00 

Full loin, choice ... 48.00@54.00 

Full loin, good .... 46,.00@50.00 

Ribs, choice ....... 52.00@60.00 

ee Sey .00@56.00 

Arm chucks, ch. ... 44.50@46.00 

Arm chucks, gd. ... 43.00@45.00 
STEER CARC.: ( . 

Choice, 5/700 ...... 

Choice, 7/800 ...... 

Good, 5/800 ........ 

Hinds., ch., 140/170. 54. 

Hinds., gd., 140/170 

Rounds, choice ..... 54 

Rounds, good ...... 


good 

Full loin, choice ... 
Full loin, good .... 
Ribs, choice .. 
Ribs, good .. 
Arm chucks, ch. 
Arm chucks, gd. .. 

VEAL CARC., LB.: 





Prime, 90/150 ....58@63 n.q. 
Choice, 90/150 ...58@62 58@62 
Good, 50/90 ..... 52@54 538@56 
Good, 90/120 54@56 54@58 
LAMB CARC., LB.: Local West 

Prime, 30/45 ..... 45@50 46@48 
Prime, 45/55 ..... 48@48 43@46 
Choice, 30/45 ....45@50 46@48 
Choice. 45/55 ....423@4R 42@46 
Good, 30/45 --43@46 42@46 
Good, 45/55 ...... 40@45 











PORK AND LARD ... Chicago and outside 





CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 


CASH PRICES 


(Carlot basis, Chicago price zone, Jan. 21, 1959) 
SKINNED HAMS BELLIES 
F.F.A. or fresh Frozen F.F.A. or fresh Frozen 
4544a ...... | eres 4544n 28%n ...... OA EA 28%4n 
a cab bob wae BEE hb scasc ass 4: ZBM ....see J es 28% 
RSS a eee 42 27 ......... 10/12 ......... 27 
, ee rere 38% 26@26% 12/14 ..... 26@26% 
| Re SRR sae 361% 24%a ...... oh, MERE 2446n 
ER Ss OIDs osc5kis 361% ZBM% 2.2... ke EEL 23% 
364n ...... mis ..:..:... Mun 1% ....... NOOO cA te 2114 
ssite dak tare Piyed ecislg wlewce we Branding Quality D.S. Bellies 
n Se rr 364n 20/25 214 
85 .... 25/up, 2's in, .... 35 pov eee ee 
PICNICS G.A., froz., fresh D.S. Clear 
avin WORE onc sis OT error 20n 
F.F.A. or fresh Frozen 16%4@17 ... 25/30 ......... 18n 
Ms Agade ewes PMs: ois. cad-ocay it 28 | a ee Co ee 17n 
MO 55 lea Xe eres 24% MO BOS 6 Glas 35/40 d 16n 
| A 6 ees 24% SRE hatisss ees err 15%n 
Ea 90799 ob 8655's 241; 
24%n ...... BB/16 iw isiccsune 244%n FAT BACKS 
941 / o 941 
2470 8/up, 2's in. .... 24%n Frozen or fresh Cured 
FRESH PORK CUTS IM .....6.. ET ee Tn 
Job Lot Car Lot 7% We sa Smt Kong cman Lis, 
Hiss Loins, 12/dn.. 44%4@45 ey ret to eee 
4 Loins. 12/16 421 ee 12/14 . cake 
de... 4oins, 12/16 ...... 2taa OH ko ae 14/16 ..... 10@10% 
. ey Loins, 16/20 ......37% P 
4 ; ae ae tee ee 11 
sso wall Loins, 20/up ..... 3? ) 10n 18/20 11 
33% @34 Butts, 4/8 ....... 31% SMD & ea 20/25 Boe watts 11 
ee Butts, 8/12 ...... Se ona a i 
ae Butts, 8/up ...... 31% 
36@37.. Ribs, 3/dn. ..3444@35 OTHER CELLAR CUTS 
, eo TID ve cn a'eiy es 2TMn Frozen or fresh Cured 
es eae OS OFONS 6 2Giairees 24a 12% . Square Jowls, boxed. .n.q. 
disrdaaeal ; Yee Jowl Butts, loose....12a 
n—nominal, b—bid, a—asked. BAe s Jowl Butts, boxed... .n.q. 





LARD FUTURES PRICES 


(Drum contract basis) 


NOTE: Add Xe to all price quo- 
tations ending in 2 or 7. 


FRIDAY, JAN. 16, 1959 





Open High Low Close 
Jan. 9.45 9.30 
Mar. 9.62 9.60b 
-60 
May = 9.77 9.82 9.75 9.80 
July 9.92 10.00 9.87 9.95a 
Sept. 10.07 10.07 10.05 10.05a 
Sales: 4,480,000 Ibs. 


Open interest at close Thurs., Jan. 
15: Jan. 22, Mar. 131, May 72, July 


88, and Sept. 8 lots. 

MONDAY, JAN. 19, 1959 
Mar. 9.67 9.72 9.67 9.70b 
May 9.90 9.90 9.87 9.87b 
July 9.97 10.00 9.97 10.00a 
Sept. 10.02 10.05 10.02 10.02b 

Sales: 1,080,000 Ibs. 
Open interest at close Fri., Jan. 


16: Jan. 32, Mar. 159, May 34, July 
89, and Sept. 8 lots. 


TUESDAY, JAN. 20, 1959 


Mar 9.70 9.70 9.70 9.70a 

May 9.90 9.90 9.90 9.90a 

July 10.00 10.00 10.00 10.00 

Be. ‘is oas See A 10.05b 
Sales: 560,000 Ibs. 


Open interest at close Mon., Jan. 
19: Jan. 1, Mar. 169, May 74, July 
90, and Sept. 9 lots. 


WEDNESDAY, JAN. 21, 1959 
Mar. 9.70 9.70 9.65 9.65 
May b eee me 3 9.87a 
July Rin set ore 10.00a 
Sept. 10.10 10.10 10.10 10.10 

Sales: 200,000 Ibs. 


Open interest at close Tues., Jan. 
20: Jan, 1, Mar. 168, May 75, July 
98, and Sept. 9 lots. 


THURSDAY, JAN. 22, 1059 


Mar. 9.62 9.67 9.60 9.60b 

May 9.80 9.80 9.80 9.80 

July 9.95 9.95 9.85 9.90b 

Sept. 10.00 10.00 -0.00 10.00b 
Sales: 1,000,000 Ibs. 


Open interest at close Wed., Jan. 
21: Jan. 1, Mar. 169, May 78, July 
98, and Sept. 10 lots. 


50 


LARD FUTURES PRICES 


(Loose contract basis) 


FRIDAY, JAN. 16, 1959 


Open High Low Close 
den. ¢3%% oes wes 8.80b- .95a 
Mar. 8.90 8.90 8.88 8.92b- .95a 
May 8.92 8.93 8.93 8.92b- .96a 
July 9.03 9.08 9.03 9.00b- .06a 
Sept. . 9.03b- .10a 


Sales: 300,000 Ibs. 

Open interest at close Thurs., Jan 
15: Jan. 7, Mar. 52, May 30, July 
34, and Sept. 2 lots. 


MONDAY, JAN. 19, 1959 






Jan. a aia -83b- .95a 
Mar. 8.94 8.94 8.94 3.92b- .97a 
May ay sé 8.95b-9.00a 
oaly an. 9.038b- .05a 
Sept... oa : 9.03b- .10a 

Sales: 240,000 Ibs. 

Open interest at close Fri., Jan. 
16: Jan. 7, Mar. 52, May 30, July 


34, and Sept. 2 lots. 


TUESDAY, JAN. 20, 1959 


Jan, 8.97 8.97 8.97 8.80b-9.00a 
Mar. 8.96 8.96 8.94 8.94b- .98a 
May 9.00 9.00 9.00 8.97b-9.038a 
ae jan 9.03b- .09a 
Sept. . 9.03b- .10a 


Sales: 300,000 Ibs. 
Open interest at close Mon., Jan. 


19: Jan. 7, Mar. 51, May 29, July 
34, and Sept. 1 lot. 
WEDNESDAY, JAN. 21. 1959 
ee eine ... 8.62b-9.00a 
Mar. 8.94 8.94 8.92 8.92b- 94a 
i: See a ‘ 8.96b-9.02a 
July 9.03b- .07a 
NE bss0 re S 9.03b- .10a 
Sales: 300,000 Ibs. 


Open interest at close Tues., Jan. 
20: Jan. 6, Mar. 49, May 29, July 
34, and Sept. 2 lots. 


THURSDAY, JAN. 22, 1059 
Mar. 8.91 8.91 8.87 8.87 
May 8.95 8.95 8.95 8.90b- .95a 
July 9.02 9.03 9.02 8.98b-9.03a 
Sept. 9.05b- .10a 


Sales: 600,000 Ibs. 

Open interest at close 
21: Jan. 6, Mar. 46, 
34, and Sept. 2 lots. 


Wed., Jan., 
May 29, July 











MARGIN CHANGES UNEVEN THIS WEEK 


(Chicago costs, credits and realizations for Monday and Tuesday) 

Markups on cuts from the two lighterweight classes oj 
hogs were substantial enough to give a lift to cut-out mar. 
gins on the two classes of porkers. Mediumweights joined 
handyweights on the plus side, while the minus margins 
on heavies fell back, due largely to higher live costs, 


—180-220 Ibs.—  —220-240 Ibs.—  —240-270 hg — 
Value Value Value 
per percwt. per percwt. per percwt 
ewt. fin. ewt. fin. ewt, fin, 
alive yield alive yield alive viel 
ee ee ere $13.00 $18.55 $12.25 $17.11 $11.39 $15.4 
Fat cuts, lard ..... 4.68 6.69 4.70 6.61 4.28 5m 
Ribs, trimms., etc. 2.01 2.86 1.87 2.60 1.76 2.49 
Gast: Ol ROBE... siavicsie ocd $17.59 $17.19 $16.76 
Condemnation loss .... .08 -08 .09 
Handling, overhead 1.65 1.50 1.33 
TOTAL COST ........ 27.60 18.77 26.25 18.19 Hag 
TOTAL VALUE 28.10 18.82 26.32 17.43 247 
Cutting margin ... +$ 50 +$ .05 +$ .07 —$ .86 —$119 
Margin last week + 33 — .21 — 32 — 42 — 








PACIFIC COAST WHOLESALE PORK PRICES 


Los Angeles 
Jan. 20 
FRESH PORK (Carcass): (Packer style) 
80-120 Ibs., U.S. No. 1-3. None quoted 
120-180 Ibs., U.S. No. 1-3.$29.00@31.00 


LOINS, No. 1: 


eer eee 45.00@51.00 
oo ee or 45.00@51.00 
Ss where chee 45.00@49.00 
PICNICS: (Smoked) 
oe A es SE 34.00@41.00 
AM 
RNR ire win wees sin 5 50.00@55.00 
NE PES esc eo clu 8 eke 48.00@54.00 
BACON ‘‘Dry’’ Cure, No. 1: 
72” a 40.00@48.00 
SS osec> veane ks 40.00@47.00 
ZENG bs | Raa fea 40.00@ 46.00 
LARD, Refined 
AU, -COPCOMS. 20.6 eect 15.00@17.00 
50-lb. cartons & cans.. 13.00@16.00 
IE Sy a5 oc ure ne eS OR 12.50@15.50 


San Francisco 
Jan. 20 


(Shipper style) 


None quoted 
None quoted 


$48.00@54.00 
48.00@52.00 
46.00@52.00 
(Smoked) 
32.00@36.00 


54.00@58.00 
52.00@54.00 


50.00@52.00 
46.00@50.00 
45.00@48.00 


18.00@19.00 
17.00@18.00 
15.00@17.00 





No. Portland 


Jan, 20 
(Shipper style) 
None quoted 
$28.50@30.00 


46.00@50.0 
47.00@50.00 
47.00@50.00 
(Smoked) 
34.00@38.00 


54.00@57.0 
53.00@56.0 


46.00@51.0 
45.00@48.0 
44.00@46.0 


16.50@20.0 
None quoted 
13.00@18.0 





CHGO. FRESH PORK AND 
PORK PRODUCTS 
Jan, 20, 1959 


(lel. Ib.) 


LOCALLY 


PHILA., N. Y. FRESH PORK 


DRESSED 


Jan. 20, 1959 


PHILADELPHIA 





Hams, skinned, 10/12 .. 46% Reg.. loins, 8/12 ........ @R 

Hams, skinned, 12/14 .. 4344 Reg. loins, 12/16 .... an 

Hams, skinned, 14/16 .. 421, Boston butts, 4/8 ......38 @# 

Picnics, 4/6 lbs. ...... 28 Spareribs, 3/down ......37 @#2 

Picnics, 6/8 Ibs. ...... 2514 BORTOTIDA, B/G ov ee.cs age @s 

Pork loins, boneless ... 63 Skinned hams, 10/12 ...474@4#9 

Shoulders, 16/dn. loose... 31 ve Ay ag ah Soa 
enics, 8.s. Rs agrees q 

(Job lots, Ib.) Picnics, s.s. 6/8 ........ 30 @32 

— oe settee eee ee 16%. Belilea C/G fate 28 @30 

enderloins, fresh, 10’s.. S83@85 - Paes . 

Neck bones, bbls. ...... 10 NEW YORK (box lots, Ib.) 
easing Oe ech SRT eee 14 Loins, 8/12 Ibs. ........ 46 

Feet, s.c., bbls. ........ % Loins, 12/16 lbs. ...... 44 @i0 

r Hams, sknd., 12/16 ....44 @R 

Boston butts, 4/8 ......36 @#2 

CHGO. PORK SAUSAGE Reg. picnics, 4/8 ...... 28 @3 

MATERIALS—FRESH Spareribs, 3/down ...... 39 @h 


(To sausage manufacturers) 
Pork trimmings: (Job lots) 
40% lean, barrels 16 


PACKERS’ WHOLESALE 


LARD 


PRICES 


50% lean, barrels .... 7% Refined lard, drums, f.0o.b. a 

80% lean, barrels .... 35 Chicago .......... see eens $12.81 

95% lean, barrels .... 43 Refined lard, 50-Ib. fiber g 

Pork head meat ........ 27 cubes, f.o.b. Chicago ..... 12.81 
Pork cheek meat Kettle rendered, 50-Ib. tins, 

Harréle so... )...3.% ee 34 f.o.b. Chicago .........0 sem 

Leaf, kettle rendered, 

drums, f.o.b. Chicago ..... bre 

EOrG Bakes... 060000 canna a 

CHGO. WHOLESALE Neutral, drums, f.o.b. 4 

SMOKED MEATS TON as 5 bs a oiene-0 sc 13.81 

Standard shortening. a 

Jan, 20, 1959 " & 8: det) 2.250.258 19.25 

Hams, skinned, 14/16 lbs., (Ay.) Hydro. shortening, N.& 8S... 19% 


wrapped 
Hams, skinned, 14/16 Ilbs., 





ready-to-eat, wrapped 
Hams, skinned, 16/18 : 
WOE ks o ltnaneter tb. 4. 49 
Hams, skinned, 16/18 Ibs., 
ready-to-eat, wrapped .......50 


Bacon, fancy trimmed, brisket 


off, 8/10 lbs., wrapped ....... 42 Jan. 16. 
Bacon, fancy sq. cut seed- Jan. 19. 
less, 10/12 lbs., wrapped ....41 Jan. 20. 
Bacon, No. 1 sliced 1-lb heat Jan. 21. 
seal, self-service pkg. ........52 Jan 22 






WEEK'S LARD PRICES 


P.S. or 
D. R, 
cash 

tierces 


(Bd. Trade) Mkt.) 
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Dry Ref. in 
rend. 50-Ib. 
loose tins 
(Open (Open 

Mkt.) 
8.62 11.37% 
8.75 re 
8.62% 11.37%” 
8.6214 11.37%" 
8.6214 11.37%40 












er = ORE 






le 


et 


EEK 


‘uesday) 


lasses of 
Out mar. 
ts joined 
margins 
costs, 
)-270 The, 
‘alue 
«Per ewt 
: fin, 
e viel 
39 $15, 
28 
76 2.49 


ICES 


0. Portland 
Jan, 20 
ipper style) 
None quoted 
28.50@30.00 


16. 00@50,00 
17 .00@50.00 
17 .00@50,00 
(Smoked) 

34.00@38.00 


14.00@57.0 
13. 00@56.0 


16.00@51.00 
£5. 00@48.0 
44. 00@ 46.00 


16.50@20.00 
None quoted 
13.00@18 0 





SH PORK 
SED 
) 

(lel. 1b.) 


BY-PRODUCTS... FATS AND OILS 





BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, Jan. 21, 1959) 
BLOOD 
Unground per unit of 
SG, MEE onsen 6 eas ctccesenenss 7.75-8.00n 
DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 





PACKINGHOUSE FEEDS 
Carlots, ton 
50% meat, bone scraps, bagged .$115.00@117.50 


50% meat, bone scraps, bulk .... 
60% digester tankage, bagged ... 


110.00@112.50 
117.50@122.50 


60% digester tankage, bulk ..... 115.00@117.50 
80% blood meal, bagged ........ 140.00@150.00 
Steam bone meal, 50-lb. bags 

(specially prepared) .......... 97.50 
60% steam bone meal, bagged .. 85.00 


FERTILIZER MATERIALS 
Feather tankage ground 


per unit of ammonia .............. *6.00 
Hoof meal, per unit ammonia ...... *6.75@7.00 
DRY RENDERED TANKAGE 
Low test, per unit prot. ............0.000- 2.00n 
Medium test, per unit prot. .............. 1.95n 
High test, per unit prot. .................. 1.90n 
GELATINE AND GLUE STOCKS 
Bone stock (gelatine), ton ....... 24.00 
Cattle jaws, feet (non-gel.), ton .. 8.00@12.00 
NE SINS oo ga.e.e aie 6086 640,06 08 11.00@16.00 
Pigskins (gelatine), cwt. .......... 6.25n 
Pigskins (rendering), piece ...... 15@25 

ANIMAL HAIR 
Winter coil dried, 

C.A.F, mideast, ton ............ $ 55.00 
Winter coil, dried, midwest, ton .. 50.00 
Cattle switches, cents, piece .... 2%@3 
Winter processed (Nov.-Mar.) 

RE ME. Senccensacaacesec 12@15% 
Summer processed (April-Oct.) 

DEE Less kavicvimnubecdsence s none qtd. 





*Delivered midwest, n—nominal, a—asked, 





TALLOWS and GREASES 


Wednesday, January 21, 1959 











Trade volume in the inedible tallow 
and grease market late last week was 
fair, with steady prices prevailing. 
Bleachable fancy tallow sold at 7c, 
and special tallow at 614c, c.a.f. Chi- 
cago. Original fancy tallow traded at 
T%@T%c, delivered New York. Edi- 
ble tallow changed hands at 8c, 
c.a.f. Chicago, and was also offered at 
7%@c, f.0.b. River points. 

On Monday of the new week, 
bleachable fancy tallow sold at 7%@ 
7¥c, c.a.f. New York, the outside 
price on hard body material. Origi- 
nal fancy tallow sold at 7%4c, same 
destination. The market in the Mid- 
west was quiet as to trading. Buyers 
and sellers were fractionally apart 
as to their ideas on prices. 

In fair to good ans on Tuesday, 
bleachable fancy tallow traded at 
6%c, and special tallow at 6%c, both 
c.a.f. Chicago, or Yec under last trad- 
ing levels. Yellow grease met buying 
inquiry at 64%@6%c, c.a.f. Chicago, 
and product considered. Choice white 


grease, all hog, was salable at 74&c, 
c.a.f. New York, but bid Yc lower. 
Some movement of bleachable fancy 
tallow was recorded at 7%6c, c.af. 
East, with later inquiry at 74@T7%c, 
and price depending on product. Of- 
fers to sell were heard at 7c. Edible 
tallow sold at 75%c, f.o.b. River. Trad- 
ers talked 7%c, on bleachable fancy 
tallow, c.a.f. Avondale, La., and spe- 
cial tallow was bid at 6%4c, same de- 
livery point. Yellow grease was bid 
at 6%@6%c, and special tallow at 
6%c, both c.a.f. New York. 

The market on inedible tallow and 
grease was quiet at midweek. Bleach- 
able fancy tallow met sparse inquiry 
at 6%c, c.a.f. Chicago. Special tallow 
was bid at 6%4@6%c, and yellow 
grease at 6@6%c, c.a.f. Chicago, with 
offerings held fractionally higher. 
Some buying interest was apparent on 
choice white grease, all hog, at 7%@ 
7c, c.a.f. New York; sellers asked 
7%c. Bleachable fancy tallow, hard 
body, traded at 7'4c, c.a.f. New York. 
Regular production material was bid 
at 7¥sc, and with sales offers at 
7%c. Edible tallow in tank wagons 
was offered at 8¥%c, and in tank cars 





39 @4 


LESALE 
ES 

».b. 

wee e ehlanel 


13.38 
14.12 


.. 13.87 


.o0 ee 
; S... 19.0 


RICES 

vy Ref. in 
d. 50-Ib. 
e tins 
en (Open 
-) Mkt.) 


, 11,3740 
, 11.37 
» «=: 11.3740 
» —«:11.37%40 


24, 1959 














































There’s a 


DARLING & COMPANY 


Truck . . . as near 
as your phone 


@ YArds 7-3000 
4201 S. Ashland Ave. 
CHICAGO 


Fillmore 0655 
P.O. Box 5, Station “A” 
BUFFALO 


@ WArwick 8-7400 
P.O. Box 329, Main P.O., Dearborn, Mich. 
DETROIT 


@ ONtario 1-9000 
P.O. Box 2218, Brooklyn Station 
CLEVELAND 


@ VAlley 1-2726 
Lockland Station 
CINCINNATI 











ee « contact 


your local DARLING Representative, or phone 
collect to the DARLING & CoMPANY plant nearest you. 
DaRLING’s fast, convenient, pick-up service can save 
on money and space, and help keep your premises 
clean. 


And remember—if 76 years’ experience in serving 









ft @ Waucoma 500 
the meat industry can help you solve a problem of any P.O. Box 500 
kind, we’d like to help you . . . at no cost. ALPHA, IOWA 
@ Elgin 2-4600 
P.O. Box 97 


CHATHAM, ONTARIO, CANADA 
+. or your local 


DARLING & COMPANY 


Representative 













Animal By-Products 
for Industry” 


SERVICE 
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at 8%c, both c.a.f. Chicago. The same 
material was salable at 75éc, f.o.b. 
River points. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 8¥%c, Chicago 
basis, and 7%c, f.o.b. River; original 
fancy tallow, 7¥%c; bleachable fancy 
tallow, 6%c; prime tallow, 6%c; spe- 
cial tallow, 638c; No. 1 tallow, 6%c, 
and No. 2 tallow, 54@5iec. 

GREASES: Wednesday’s quota- 
tions: choice white grease, not all 
hog, 64@6%c; B-white grease, 6%c; 
yellow grease, 6%@6%c; house 
grease, S%4c. Choice white grease, all 
hog, was quoted at 7&c. 


EASTERN BY-PRODUCTS 

New York, Jan. 21, 1959 

Dried blood was quoted today at 

$6.75 per unit of ammonia. Low test 

wet rendered tankage was listed at 

$7.25@$7.50 per unit of ammonia 

and dry rendered tankage was priced 
at $1.70 per protein unit. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, JAN. 16, 1959 


Prev. 

Open High Low Close close 

Mar. .... 18.25 18.32 13.23 13.30b .22 

May .... 18.08 13.15 13.06 13.15 13.05 
July .... 12.90 12.97 12.89 12.97 12.86b 
Sept. .... 12.388b 12.45 12.42 12.38b 12.37b 
Oc «.++ 12.32b 12.30b 12.30b 


Dec. |... 12.20 12.20 12.20 
Sales: 250 lots. 
MONDAY, JAN. 19, 1959 


Mar. .... 13.35 13.37 13.31 13.33 13.30b 
May .... 18.20 13.20 13.13 13.16 18.15 
July .... 12.95b 12.99 12.97 12.97 12.97 
Sept. .... by 44b 12.40 12.40 12.35b 12.38b 


ae 
Sales: 155 lots. 


TUESDAY, JAN. 20, 1959 


Mar. .... 18.33 18.338 13.24 13.25 18.33 
May .... 18.15 13.15 13.08 13.10 13.16 
July .... 12.95 12.95 12.90 12.92b 12.97 
Sept. .... 12.35b 12.36 12.36 12.35b 13.35b 
12.26b 12.28b 


Oct. .... 12.28b 12.26 12.26 
Dee. .... 13.10%. e000 
Sales: 152 lots. 


WEDNESDAY, JAN. 21, 1959 


Mar. .... 18.20b 13.27 13.18 13.19 13.25 
May .... 13.10b 18.12 13.03 13.06 18.10 
July .... 1292 1292 12.84 12.88 12.92b 
Sept. .... 12.34b 12.42 12.34 12.38  12.35b 
Oct. . Lee velse 22b -26b 


Dec. ... 
Sales: 140 jots. 


VEGETABLE OILS 


Wednesday, Jan. 21, 1959 
Crude cottonseed oil, f.o.b. 
le 





lla 
11 @11%n 
10% @10%n 
Pn ofl in tanks, f.o.b. mills ...... 115¢n 
Soybean oil, f. 0.b. Decatur ........ 
Coconut oil, f.o.b. Pacific Coast .. + AS e@iSHe 
Peanut oil, f.o.b. mills ............ 12%a 
Cottonseed foots: 

Midwest and West Coast ........ 1%@ 1% 
PE Rirvab eras heath eeeds vest se ke 1%@ 1% 
Wednesday, Jan. 21, 1959 
White dom, vegetable (30-lb. cartons) ... 26 
Yellow quarters (30-Ib. cartons) ......... 27 
Milk churned pastry (750 Ibs., 30's) .... 23% 
Water churned pastry (750 Ibs., 30’s) .... 22% 
Bakers steel drums, ton lots ............ 18% 
Wednesday, Jan. 21, 1959 
Prime oleo stearine (slack barrels) ...... 11 
Extra oleo oil (drums) .................- 16% 
Prime cleo of] (GrUms) . 2... ccc ccccccseces 16 





: n—nominal, a—asked, b—bid. pd—paid. 


52 





HIDES AND SKINS 





Packer hides generally steady with 
closing prices last week—Small packer 
and country hides steady and in good 
demand—Trading light in calfskins, 
and kipskins, steady — Sheepskins 
steady to strong in light trading. 


CHICAGO 


PACKER HIDES: As this week 
opened, a firm demand continued to 
all cow selections as well as for 
branded steers. Offerings were mea- 
ger, however, with the exception of 
heavy native steers, supplies of which 
were fairly ample. 

A fairly heavy trade took place on 
Tuesday, mostly at steady levels. 
About 50,000 hides sold. Sales in- 
volved about 25,000 heavy native 
steers, 10,000 branded steers, 12,000 
heavy native cows and several thous- 
and branded cows all at steady prices. 
In addition a car of Austin light na- 
tive cows sold at 19c, up %c. Some 
further interest was shown on branded 
cows later in the day, especially on 
the lighter average. 

At midweek, some additional trad- 
ing took place, with Yc advances 
made on heavy native cows and 
branded cows. Volume Wednesday 
was estimated at 75,000 for the week. 
Several thousand Northern light na- 
tive cows sold at 19c, with some Mil- 
waukee and Chicago at 19%c. Several 
thousand Estherville heavy native 
steers sold, price undisclosed. 

SMALL PACKER AND COUN- 
TRY HIDES: The lighter weight 
small packer and country hides were 
in good demand late last week, and 
early this week, in moderate trading. 
Midwestern 50/52-Ib. small packer 
stock at 16@16%c, while 60/62’s 
were quoted at 13@13%c nominal. 
Locker-butcher 50/52’s held steady 
at 13%@14c, flat, trimmed, f.o.b. 
while renderer 48/50’s were quoted 
at 12%c nominal. Glue hides were 
listed nominally at 8%@9c. Good 
quality Northern trimmed horse hides 
were firm at 8.25@8.50 with un- 
trimmed pegged at about 50c to 75c 
over trimmed stock. 

CALFSKINS AND KIPSKINS: 
Trading was rather scant in these se- 
lections this week. Light and heavy 
calf traded earlier in the week, the 
latter at 60c, while reports were that 
65c was obtained for lightweights. 
Small packer allweight calf was 
quoted at 46c nominal, as were all- 
weight kips at 36c. Trading on all- 
weight country calf was noted at 34@ 
35c and on allweight kips at 24@ 
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25c. Packer slunks reportedly sold 
at $2.00 with little demand. 

SHEEPSKINS: Adverse weather 
conditions had a slight “bullish” effect 
on the sheepskin trade. River No. ] 
shearlings were quoted at 1.15@1.35, 
with No. 2’s pegged at .50@.60. No. 
3’s were draggy at .30. Dry pelts 
were quoted at .16@.17 nominal. 
Lamb pelts were nominally pegged 
at 2.75@3.00, and fall clips were 
firm at 2.00@2.25. Pickled skins were 
steady with lambs quoted at 11.00, 
and sheep at 13.00. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Wednesday, Cor. date 

Jan. 21, 1959 1958 
Lgt. native steers ....1944@20n 16 @16%n 
Hvy. nat. steers ...... 12 @12% 9 @9 


Ex. Igt. nat. steers ...22 @22%n 19 Gidies 
Butt-brand, steers .... 10% Tin 


Colorado steers ....... 9% 7 
ivy. Texas steers .... 10n Tn 
Light Texas steers ... = bs 


Ex. Igt. Texas steers. 19%n ; 
Heavy native cows . MK @15% 11 ons 
Light nat. cows ..... *19 @2 14% @1T 





Branded cows ....... aioe 9 10 
Native bulls ...... . 9%@ ie Tien 
Branded bulls sue. 9n 6 @ Bien 
Calfskins: 
Northerns, 10/15 Ibs. 60n 41% 
10 lbs./down ........ 65n 87% 
Kips, Northern native, 
PER ocr owciee st 51%n 32 @32%n 


SMALL PACKER HIDES 
STEERS AND COWS 
60 Ibs. and over ... 


13 @13%n 9n 
50 Ibs. 


chee nskemene ey’ 16 @16%n 12n 


SMALL PACKER SKINS 
Calfskins, all wts. 


Kipskins, all wts. .... 36n 24 @2n 
SHEEPSKINS 
Packer shearlings: 
pt Ie rt 35 1.85@3.00 
Ne. U2 % 3.4 eed -60n 1.35@1.75 
Dry Pelts a oe 100 17n 21@ 22 
Horsehides, untrim.8.25@8.50 8.00@8.50n 
Horsehides. trim. ..8.75@9.00 7.50@8.00n 





*Includes cooler hides. 


N.Y. HIDE FUTURES 


FRIDAY, JAN. 16, 1959 


Open High Low Close 
Jan. ... 17.00b > ei ae ee 16.75b-18.008 
Apr. ... 16.00b ese aha 16.00b- 15a 
July ... 15.80b 15.85 15.75 be 70b- .80a 
Oct. ... 15.40b ‘one sees 5.30b- 45a 
Jan. ... 15.10b 2o 15-00b- Ba 

Sales: seven lots. 
MONDAY, JAN. 19, 1959 
Jan. ... 16.75b 16.75b-18.008 
Apr. ... 15.95b 15.80b-16.00a 
July . 15.60b Jn ea eke 15.50b- .70a 
Oct. ... 15.80b 15.30 15.30 15.05b- .408 
Jan, Seca saree pone 4.80n 
Sales: two lots. 
TUESDAY, JAN. 20, 1959 

Jan. ... 16.75b diate oe 16.75b-18.00a 
Apr. ... 16.00b 16.00 16.00 = O0b- .108 
July ... 15.60b “re a Sete 5.50b- .80a 
Oct. ... 15.10b exe 1B. O5b- .40a 
FO. $45) Fad seks wisn 14.80n 


Sales: one lot. 
WEDNESDAY, JAN. 21, 1959 


Jan 16.75b 4 wool 16.75b-18,008 
Apr. ... 16.00b aiaites eae 16.00b-  .15a 
July ... 15.50b 15.75 15.75 15.70b- .80a 
Oct. ... 15.05b 15.40 15.40 15.40b- .50a 
Jan 14.80b are ines 15.05b- .258 


Sales: three lots. 
THURSDAY, JAN. 22, 1959 


Jan. ... 16.75b Give isis 17.00b-18.008 
Apr. ... 16,15 16.15 16.11 16.11b- .16a 
July ... 15.75b ee » see 15.79b- 88a 
Oct. ... 15.40b 15.40 15.40 15.40 

Jan. ... 15.05b ake rae 15.05b- 408 


Sales: four lots. 
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LIVESTOCK MARKETS ...Weekly Review 











Cattle, Hog Slaughter 


able gain over that for December 
1957. Year totals were 12,396,537 

















LIVESTOCK AT 59 MARKETS 
A summary of receipts and disposi- 











































) Sees : ion of livestock a ublic markets 
effect 1 ee during November 1958 and 1957, as 
No. | t Year Fades reported by the U. S. Department of 
)1.35, ae ) P 
). No. Livestock slaughter under federal FEDERALLY INSPECTED Agroaiture: 
Its inspection for the final month of 1958 SLAUGHTER con ga 
pe Salable Total Local 
inal. revealed a gradual narrowing in the CATTLE : Lr receipts slaughter 
1958 195 Nov. ot 514, ; 
ogged spread in numbers of hogs and cattle pS ka eee 1,629,500 1,851,362 Nov. 1006 ---- 7Gns06 | SOOSSIS — TB1'100 
were butchered with those for the closing February ............. 1,808,605 1,487,560 Nov. 1967 5:31 404,308 11084474, 806,881 
were months of 1957. Slaughter of sheep April ootee tects cee 888,108 1,498,601 Jan.-Nov. 1987 16,405,697 19,478,966 10,820,891 
11.00, and lambs was also catching up with = | ume 210012000000. Uia'sosiea saoz2 Yo68:57) 1,779,055 2,004,088 1,087,168 
Ae glee OOS "561.4 750, 
1957. : ae ee 1378.69 1.726.015 CALVES 
Slaughter of cattle in December September ........-... 1,560. 1,087 207 Nov. 1958 .... 285,165 392,725 116,364 
umbered 1,436,931 head for a com- | November 2212.22.21. Tgoz'sas —T'sisdas | Get. 1958... 374,986 © 551.900 147,889 
IONS n > > com Wave®. occ cssssoee ren a Nov. 1957 1... 385/884 478.176 177119 
ratively small deficit from the De- RIE cnrea bs «5309 1 Sin Jan.-Nov. 1958. 2,521,818 3,343,822 1,818,768 
e ‘ CALVES Jan.-Nov. 1957. 3,117,548 4,184,927 2,101,087 
— cember 1957 kill of 1,473,382. The 1968 1957 ove ore. eee (ee Se 
958 December cattle kill, up considerably rn cere 546,95: 656,616 a " , , 
@16%n - WHGGRES ack. fccecods 467,991 549,635 Hogs 
9 from that for November, was seen as oe a ee 518145 «632.404 anata ase atime: audit 
@rmgt | a gain likely to continue into 1959. | yi 2000000000005 Ageise —stolgne |Get.” 1968 2°! 2.100105 2.501.204 1-998 101 
ae The year total of 17,642,153 head aC: ME Jan.-Nov. 1958.19/638/361 27,250,486 18,871,867 
12a left a spread of nearly 2,000,000 August oo cecscsscsees 424,458 615,082 eo. 28,949,119 20,951,614 
@11\p head from the 1957 count of 19,454.,- October .............. 540,799 742/307 1953-57) . 2,824,790 8,824,022 2,420,278 
@1%n 128 MINEO ced onsnss ys 685 597,767 
@10% : Sees ee pete CPE Tee 474,285 569,468 SHEEP & LAMBS 
@i , ave 17 17,1389 359,563 
rH Slaughter of calves at 474,285 head HOGS Koy. 1058 .... SS ee ee 
fell far short of the December 1957 1968 1967 Nov. 1957 . «108-880 920,868 415,447 
41% 2 Ee ee 5,531,175 5,654,565 Jan.-Nov. 1958. 422,596 10,799,154 4,973,711 
37%, count of 569,468 head, and smallest February 0 0.......00. 4,452,619 4.984.823 Jan.-Nov. 1987. G817,570 11:7OT,704 6,861,467 
@seye kill of the young stock for December MOET 2 LLLLLIITSS%968'396 5,000,189 + 1508-57) | 738,888 1,209,845 555,557 
since 1951. Year totals were 5,672,- pod cc) Seaeek nse > o 3908 885 
or * "184,883 
m J 115 and 7,323,853 head for 1958 | Jab .i000.000000000 ‘{etes time? | = TRUCKED-IN RECEIPTS AT 
12n and 1957, respectively. Reptomber ....-.-++++- eo 59 MARKETS 
December slaughter of hogs _to- November 2.1.1012111.3,257,906 5,506,488 gre Ge" ‘b 
& taled 5,814,371 head for the second =| PMP ee nee trae 0 ago isact ss areal 
largest number of 1958. This number 1958 1957 ; ont « yt aaa “a an 
canil also represented a fair gain over the legenay «--+r-+-+- ++: SR a at 09 public markets: 
5@1.7 1957 kill of 5,522,852 for the month. March ................, 999,601 1,011,489 TOTAL TRUCKED-IN RECEIPTS 
1@ The 1958 1 MAN eee ak 1,148,776 1,060,814 meiiien at Rane 
0@8.50n e grand total of 59,461,563 (7) RI entra“ 1,121,919 1,182,600 Nov. 1958 Nov. 1957 
0S. head of hogs butchered under inspec- ag ied ae a ee | (see ial Cattle 1,299,836 1,868,608 
EE iwcessvuavecneehe O60 487 ett Calves 285,760 331.866 
tion was over a million head short of | September ........01.‘1,046-608 11104.325 | Hogs "5616 "426,708 
the 1957 count of 60,682,267. Qetober 222 1,180,558 1,200,856 Sheep oh ae 4 
With fatted lambs beginning to Desemer | ..l....s.s 978,198 Trucked-in receipts at 59 public 
arrive in substantial numbers at the JANUARY-DECEMBER TOTALS markets constituted the following per- 
Close large midwestern markets, Decem- ities aitk ae Ne = om vimaaie centage of total Nov. receipts: Cat- 
bite ber kill of the animals rose sharply to Calves seeeecevewensen SS ee tle, 85.8; calves, 72.8; hogs, 90.3; 
“4 = 1,061,389 head from the count for Sheep occ ecllll112/8967587 —18;284/058 and sheep, 68.0. Percentages in 1957 
Mb- 25a November, and showed a consider- were 81.2, 70.1, 89.7 and 67.6. 
“ery tm, HEADING PACKERS specify: AIR-O-CHEK 
. caee et Bestames leer GEO. S. HESS R. O. (PETE) LINE 
On = ay 
waige | Ide Agree, INDIANAPOLIS HOG MARKET 
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PACKERS' 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, January 17, 1959, 
as reported to the NATIONAL 
PROVISIONER: 


CHICAGO 
12,054 hogs; shippers, 
20,764 ; and others, 23,463 
hogs. 170 
calves, 56,281 hogs and 6,002 sheep. 
KANSAS CITY 
Cattle Calves Hogs 
Armour.. 2,575 317 3,818 
Swift .. 2,707 381 6,075 
Wilson . 936 eee 4,021 
Butchers 3,854 46 
Others . 1,680 2,617 


Totals 11,752 708 16,577 
OMAHA 
Cattle & 
Calves 
. 6,335 


Hogs 
13,133 
9,595 
10,169 
9,050 


13,041 
.-29,953 54,988 
N. 8. YARDS 
Cattle Calves Hogs Sheep 
Armour.. 1,654 . 11,370 Ses 
— : os 1 
rey ... a 24) 
Heil 2,218 
Totals 1,654 : 28,382 
8T. JOSEPH 
Oattle Calves Hogs Sheep 
Swift .. 2,836 176 13,925 7,732 
Armour. . re 53 9,129 3,382 
1,248 awe “~ 


Seitz ... obs 
Others . 4,446 1,775 


Totals* 11,699 229 24,829 11,114 

*Do not include 559 cattle, 23 
calves, 2,619 hogs and 9,884 sheep 
direct to packers. 


sIOUX CITY 
Cattle Calves Hogs Sheep 


Armour., 3,356 . 16,339 
Swift .. 3,801 9,061 


Dr. 
. 4,416 
D 


Others. pa 5,240 173 
Totals 22,967 
. WICHITA 
Cattle Calves Hogs Sheep 


Cudahy . 1,166 3,596 
Sunflower eas 


8,680 
403 


Yen 

Totals 4,471 4,312 
OKLAHOMA CITY 

Cattle Calves Hogs Sheep 

Armour.. 1,246 54 115 171 
Wilson . 1,197 60 1,971 324 

Others . 2,488 206 78 455 


Totals* 4,931 320 2,164 950 
*Do not include 1,034 cattle and 
5,192 hogs direct to packers. 
LOS ANGELES 
Cattle Calves Hogs Sheep 
‘ 378 ex 


ift 
Others 
4,037 


725 
419 
373 
336 
297 
222 vee 381 
143 
150 52 
ese ose 443 
776 & 50 
Totals 3,944 1,252 


54 


MILWAUKEE 

Cattle Calves Hogs Sheep 
1,942 4,726 5,795 1,105 
3,344 1,221 209 181 


5,286 5,947 6,004 
DENVER 
Cattle Calves Hogs Sheep 
Armour.. 305 xe 
Swift . 1,449 29 
Cudahy . 859 17 
Wilson . 664 ete Ske 
Others . 5,943 5 1,060 


Totals 9,220 51 8,082 25,978 


8T. PAUL 

Cattle Calves Hogs Sheep 
Armour.. 6,010 2,852 18,402 3,348 
Bartusch 1,087 sa’ ine oes 
Rifkin . 
Superior. 1,670 ait — 
Swift .. 4,725 2,393 37,743 
Others . 4,218 4,816 15,261 


Totals 18,683 10,061 74,406 
FORT WORTH 
Cattle Calves Hogs 


Armour.. 565 536 
Swift .. 395 


Cnr... Se 
Resenthal 116 


Packers. 
Butchers 


Totals 1,286 


1,539 
5,483 


Totals 1,314 1,348 1,979 15,203 


TOTAL PACKER PURCHASES 
Week Same 
ended Prev. week 
Jan.17 week 

Cattle ...148,3038 141,416 157,230 
Hogs ....352,204 286,027 272,696 
Sheep ....109,005 94,189 


64,581 
CORN BELT DIRECT 
TRADING 


Des Moines, Jan. 21— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the USDA: 


BARROWS AND GILTS: 

1.8. . 1, 200-220.$16.75@17.75 
220-240. 16.25@17.50 
200-220. 16.50@17.40 
220-240. 15. 5 
240-270. 

200-220. 
220-240. 
240-270. 
270-300. 


0 S80 60,00 bo bo to 


. 1-3, 270-330 14.00@15.25 
. 1-3, 330-400 13.50@14.75 
. 1-8, 400-550 12.00@14.00 


Belt hog receipts, 
as reported by the USDA: 


This Last 
week week 
est. actual actual 
Jan. 15 .... 63,000 68,500 55,000 
Jan. sed 67,500 49,500 
Jan. sae 41,000 35,000 
Jan. ae 57,000 70,000 
Jan. 20 .... 56,000 59,500 
Jan, cise ee 96,000 77,000 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 
ville on Wednesday, Jan. 
21 were as follows: 


CATTLE: 
Steers, choice 
Steers, g 
Heifers, 
Heifers, er ge 0 ah) ae 
Cows, util. & com’l. 

Cows, can. & cut.... 
Bulls, util. & com’l. 23.00@24.50 

VEALERS: 

Choice & prime .... None quoted 
Good & choice 34.00@38.00 
a eres 27.00@34.00 

BARROWS, GILTS: 
190/200 Ibs. 
200/230 Ibs. 
230/240 Ibs. 
240/270 Ibs. 

SOWS, U.S. No. 1-3: 
350/400 Ibs. 
400/500 Ibs. 


Last 
year 


17.50@18.00 
17.50@18.00 
17.50@18.00 
17.00@17.50 


15.00@15.50 





WEEKLY INSPECTED SLAUGHTER 
Slaughter of livestock at major centers during the weg 
ended Jan. 17, 1959 (totals compared), as reported by 
the U. S. Department of Agriculture: 


Boston, New York City Area! 

Baltimore, Philadelphia 

Cincy., Cleve., Detroit, Indpls. 

Chicago Area 

St. . Areas? 

St. Louis Area? 

Sioux City-So. Dak. Area‘ 

Omaha Area® 

Kansas City 

Iowa-So. Minnesota" 

Lonisville, Evansville, Nashville, 
Memphis 

Georgia-Alabama Ar 

St. Joseph, Wichita, aa 

Ft. Worth, las, San Antonio ... 

Denver, Ogden, Salt Lake City ... 

Los Angeles, San Fran. Areas’ ... 

Portland, Seattle, Spokane 


6 
Grand totals 303,847 
315,543 


Totals, same week 1958 


Cattle 
- 13,953 
4 


. 18,912 


Shi 
Calves Tae 
8,837 

806 
5,007 


26,482 
2,365 


Hogs 


25,289 
15,149 
24,251 


18,850 
79,783 1,282,681 
94,079 1,126,825 


‘Includes Brooklyn, Newark and Jersey City. Includes St. Paul, So, 


St. Paul, Minn., and 


Madison, Milwaukee, Green Bay, Wis. “Incinds 


St. Louis National Stockyards, BE. St. Louis, Ill., and St. 
itohell 


cludes Sioux Falis, Huron, 
5Ine) 


. Madison, and Watertown 


Judes Lincoln and Fremont, Nebr., and Glenwood 


Lea, Austin and Winona, 
Moines, Dubuque, Bsth 
Ottumwa, Postville 
ham, Dothan and Montgomery, Ala 


ville and Tifton, Ga. "Includes Los Angeles, San Franci 
Francisco, San Jose and Vellejo, Calif. 


erville, Fort Dod 

, Storm Lake and Waterloo 
., Albany, Atlanta, Moultrie, 
sco, 


odge, 
, Iowa. "Includes B 


So. 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 

Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended January 10 compared with 
the same week in 1958 were reported to the Provisioner 
by the Canadian Department of Agriculture as follows: 


GOOD 

STEERS 
Stockyards Weights 
1959 1958 1959 
Montreal 
Winnipeg 
Calgary 
Edmonton 
Lethbridge 
Pr. Albert 
Moose Jaw 
Saskatoon 
Regina . 
Vancouver 


26.40 9.30 ‘ 
5 37.60 
27.40 


.. + 23.90 


VEAL 
CALVES 
All Good and 
Choire 

1958 
Toronto *...$26.50 $19.73 $36.44 $30.85 
° 19. 31.00 


HOGS* 
Grade RB! 
Dressed 
1959 1958 
$26.98 
28.40 
22.70 
23.35 
23.00 
22.00 
22.00 


LAMRS 
Goad 
TTandy weights 


25.60 
22.45 
24.00 
22:00 
23.25 
19.10 
25.00 
22.50 
26.00 


22.00 
22.30 


*Canadian government quality premium not included. 





SOUTHERN RECEIPTS 


Receipts of livestock at six southern packing plant 


stockyards located in Albany, Moultrie, Thomasville, Tif- | 


ton, Georgia; Dothan, Alabama; and Jacksonville, Florida; 
during the week ended January 17: 


Week ended Jan. 17 
Week previous (six days) 


Corresponding week last year ...... 


. 3,926 


Cattle Calves 
2,062 1,173 
2,186 $83 
1,251 





LIVESTOCK PRICES 
AT SIOUX CITY 


Livestock prices at Sioux 
City on Wednesday, Jan. 
21 were as follows: 
CATTLE: 


Steers, 
Steers, 


Cwt. 
$28.50@380.75 
26.00@29.75 
24.50@27.75 
- 27.00@29.50 
. ++. 24,50@27.25 
Cows, util. & com’l. 18.50@20.00 
Cows, can. & cut... 15.00@18.25 
Bulls, util. & com’l. 22.00@23.50 
Bulls, cutter 20.50@22.00 
BARROWS, GILTS: 
240. 17.75@18.25 
+ 17.50@18.25 
270. 16.75@17.50 
- 16.25@17.25 
- 15.50@16.25 


15.00@15.50 
14.75@15.25 
13.75@14.75 


prime 


. (wooled) 19.00@19.50 
Good & ch. (shorn). 18.00@18.50 


LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph on Wednesday, Jan. 
21 were as follows: 


CATTLE: Cwt. 
Steers, choice .....$26.00@28.0 
Steers, good 25.00@26.0 
Heifers, gd. & 25 
Cows, util. & cut... a . 
Cows, can. .&. cut... 15.50@18.0 
Bulls, util. & com’l. 21,50@23.0 

VEALERS: 

Good & choice 
Calves, gd. & ch. .. 

BARROWS, GILTS: 
U.S. No. 1, 180/220. 18.50@18.1 
U.S. No. 3, 270/300. 16.00@16.% 

. No. 180/220 17.75@18.00 
. No. 220/240 17.50@18.2 
.S. No. 180/220 17.25@18.0 
. No. 220/270 16.75@17.% 


SOWS, U.S. No. 1-3: 


270/400 
400/550 


29.00@33.0 
26.00@ 28.0 
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Thomas- 
. So. San 


SLAUGHTER 
REPORTS 


jal reports to the NATION- 
ap PROVISIONER showing the 
number of livestock claughtered at 
13 centers for the week ended 
January 17, 1959, compared: 
OATTLE 


Week 


Ohicagot . 

Kan, ity: 12,460 
N. 8. pyandad 1, ‘oA 
st. Josepht. 9,870 
Sioux Cityt 13,880 
Wichita’? 3.097 
N. Yor! 

Jer. Gist. 18.953 953 
Okla. ity 
Cincinnati§. 3,689 
Denvert .. 9,662 
St. Pault .. 14,415 
Milwaukeet. 5,265 


. -249,786 148,646 136,524 
HOGS 


Totals 


Chicagot ... 35,517 27,854 
Kan. City?.. 26,677 
Omaha*t .. 60,5 

N, 8. Yardst 98382 


30,145 


Cincinnati. 15, 015 





ARKETS 
rades of 
urkets in 
red with 
»visioner 
follows: 
LAMRS 


Good 
‘ly weidhts 


ng plant | 


ville, Tif- 
Florida; 


Hogs 
19,841 
18,717 
19,72 


RICES 
EPH 


s at St. 
day, Jan. 
IS: 


Cwt. 
526.00@ 28.0 
25.00@26.0 
25 .00@ 28.25 
18.50@ 20.50 
15.50@ 18.0 
21,50@23.0 


29.00@33.00 
26.00@ 28.0 


18. 50@ 18.1 
16.00@16.% 
17 ta 1838 

50@18.5 


Denvert ... 
St. Pault .. 
Milwaukeet. 


Totals 


9,044 
56,145 
5,995 
. 382,709 345,117 
SHEEP 
6,002 6,767 6,935 


Chicagot ... ; 
.. 5,809 6,034 5,965 
. 19,621 15,248 300 


St. Josepht. 18, 424 17,261 
Sioux Cityt. 7,291 9,011 
ee oe Salers 
N. York, Bost., 
Jer, Cityt. 45,051 
Okla, City*t 950 
Cincinnati§ . 569 128 
Denvert ... 28,888 18,405 
St. Pault .. 8,998 9, 
Milwaukeet. 1,286 1,251 


Totals ...142,889 130,970 92,754 
*Cattle and calves. 
tFederally inspected 
including directs. 
Stockyards sales for local slaugh- 
ter. §Stockyards receipts for local 
slaughter, including directs. 


CANADIAN KILL 

Inspected slaughter of 
livestock in Canada for the 
week ended Jan. 10: 


CATTLE 
Week Same 
ended week 
Jan.10 1958 
18,746 21,217 
19,914 21,748 


42,965 


8,130 


46,805 
972 


slaughter, 


Western Canada,. 
Eastern Canada .. 


Western Canada. . 
Eastern Canada .. 75,409 


otis ......... 154,927 
All hog carcasses 
dec 


89,518 77.920 


56,667 
134,587 
*235,382 


Western Canada. . 


4,376 
Eastern Canada .. 


3,645 


4,078 
4,571 
Totals 


*Jan. 1-10, 1958 


NEW YORK RECEIPTS 

Receipts of livestock at 
Jersey City and 4lst st., 
New York market for the 
week ended Jan. 17: 


ai oe Hogs* _— 


8,649 


Salable ... 

Total (incl. 

directs) 2,775 464 16,988 9,342 

Prey. wk.: 

Salable .. 100 5 

Total (incl. : 
2,227 


directs) 397 17,190 10,865 


*Includes hogs at 31st Street. 


THE NATIONAL PROVISIONER, JANUARY 24 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
eago Union Stockyards for current 
and comparative periods: 

RECEIPTS 
Oattle Calves Hogs Sheep 
. 1,320 82 13,456 1,275 
5 204 


P 257 38,552 —_— 
Wk. ago. ‘52, 128 418 46,645 17 
Yr. ago.37,672 453 25,473 8,497 
*Including 108 cattle, 6,597 hogs 
and 1,841 sheep direct to packers. 


SHIPMENTS 

Jan. .. 3,564 .. 38,349 
Jan. ae Kis y 25 3,252 
Jan. «. 44 “Ke 886 
Jan. oe 42 3,144 
Jan. 20. «++ 4,000 
Jan. 5,000 

Week so 
far ...17,837 42 12,144 
Wk, ago.22,300 153 13,277 
Yr. ago.18,199 66 6,774 
JANUARY RECEIPTS 

1 


JANUARY SHIPMENTS 
1959 1958 
78,204 17,372 


54,501 
34, 138 16,892 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at ae 
cago, week ended Wed., Jan. : 


Ait 


Packers’ purch. 
Shippers’ purch. .. 


Totals 


17,472 


52,192 53,692 


LIVESTOCK RECEIPTS 


Receipts at 20 markets 
for the week ended Friday, 
Jan. 16, with comparisons: 

Cattle Sheep 


Week to 
date 245,900 
Previous 

week 216,800 
Same wk. 

1958 241,700 


Hogs 
437,300 
360,000 


146,200 
124.609 


327,909 82.500 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended Jan. : 


Cattle Calves Hogs Sheep 
Los Ang...5,400 175 1,400 400 
N. P’tland.3,000 400 2,200 2.000 
San Fran.. 160 1 625 25 


LIVESTOCK PRICES 
AT INDIANAPOLIS 


Livestock prices at In- 
dianapolis on Wednesday, 
Jan. 21 were as follows: 
CATTLE: Cwt. 

Steers, choice ...... $26.50@28.50 
Steers, good .... 24.50@ 26.50 
NWeifers, gd. & ch... 25.00@27.00 
Cows, util. & com’l. 18.00@20.00 
Cows, can. & cut... 14.00@18.50 
Bulls, util. & com’l. 24.00@26.50 
Bulls, cutter 
VEALERS: 
Choice & prime .... 


Good & choice 
Stand. & good 


BARROWS, GILTS: 
. No. 1, 200/220. 
. No. 3, 220/240. 
‘SS. No. 3, 240/270. 
.S. No. 3, 270/300. 
‘S$. No. 1-3, 180/220 17.50@17.75 
.8. No, 1-3, 220/240 17.35@17.75 
: No. 1-3; 240/270 16.75@17.85 


SOWS, U.S. No. 1-3: 


38.00@39.00 
eoeee 31.00@38.5€ 
27.00@31.00 


18.00@18.25 


400/550. Ibs. 
LAMBS: 


Good & choice ..... None quoted 
Good, choice (shorn) None quoted 


00g 15. 00 


, 1959 





LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 


N.S. Yds. 


BARROWS & GILTS: 
U.S. No. 1: 

180-200 A .. 
200-220 B 
220-240 C .. 
U.8. No. 2: 
180-200 D 


HOGS: 


. None gtd. 
. None gtd. 
.. None gtd. 
.. None qtd. 


270-300 L 
U.S. No. 1-2: 
180-200 M 
200-220 N 
220-240 P 
U.S. No. 2-3: 
200-220 Q 
220-240 R 
240-270 S 
270-300 T 
U.S. No. 1-2-3: 
180- 


200 V .. 17.25-17.75 


200-220 W 
220-240 Y 
240-270 Z 
SOWS: 

U.S. No. 1-2-3: 
180-270 HB. 
270-330 HD. 
330-400 HF. 
400-550 HG. 


STEERS: 
Prime: 
700- 900 Ibs.. 
900-1100 Ibs.. 
1100-1300 Ibs.. 
1300-1500 Ibs.. 
Choice: 
700- 900 Ibs.. 


None qtd. 
. None qtd. 
None gtd. 


. None qtd. 
.. None qtd. 
.. None qtd. 

. None gtd. 


- -$17.50-17.75 
- 17.50-17.15 
- 17.00-17.75 


- 17.25-17.75 
- 16.75-17.50 
- 16.25-17.25 


15.75 only 

15.25-15.75 
14.25-15.75 
13.25-14.50 


SLAUGHTER CATTLE & CALVES: 


Chicago 


$17.25-18.00 
17.50-48.00 
None qtd. 


17.25-17.75 
17,25-17.75 
17.00-17.50 
16.50-17.25 


16.75-17.00 
16.25-16.75 
16.00-16.50 
¥.50-16.00 


17,25-17.75 
17,00-17.75 


-- 17.00-17.50 
- 16.50-17.50 
- 16.00-17.00 
- 15.75-16.50 


None qtd. 

17.15-17.50 
16.75-17.35 
16.25-17.15 


None qtd. 
None qtd. 
14.50-15.25 
13.25-14.50 


None atd. 
30.00 only 
None qtd. 
None qtd. 


00 
900-1100 Ibs.. .00 
.00 


1100-1300 Ibs.. 


1300-1500 Ibs.. -25 


Good: 
700- 900 Ibs.. 
900-1100 Ibs.. 
1100-1300 Ibs.. 
Standard, 

all wts. 
Utility, 

all wts. 
HEIFERS: 
Prime: 
600- 800 Ibs.. 
800-1000 Ibs.. 
Choice: 
600- 800 Ibs.. 
800-1000 Ibs.. 
Good: 
500- 700 Ibs.. 
700- 900 Ibs.. 
Standard, 

all wts. 
Utility, 

all wts. 


COWS: 
Commercial, 
all wts. 

Utility, 
all wts. 
Can. & cut., 
all wts. 
BULLS (Yrls. La 
Commercial . 22.5 


21. 00-28. 00 
18.00-21.50 


VEALERS, All Weights: 
Ch. & .00-40. 
Stand. 


None qtd. 
None qtd. 


27.00-28.25 
26.50-28.00 


25.00-27.00 
24.00-27.00 


+ 22.00-25.00 


. 18.50-22.00 


. 19.50-20.50 


. 18.00-19.50 
. 18.50-18.50 15.75-18.75 
All Weights: 
24.00 25.00-26.00 22.50-23.25 


25.75-27.75 
25.75-27.75 
25.25-27.25 
. 23.00-25.75 


- 19.00-23.00 


20 00-24.50 


None qtd. 
29.25 only 


27.75-28.7 
27.25-28.7: 


5 
5 


25.50-27.75 
25.50-27.75, 


23.00-25.50 


19.50-23.00 
19.25-20.75 


17.75-19.75 


22.50-25.00 
21.00-22.50 


pr. 00 None qtd. 
& gd. 22.00-35.00 


26.00-34.00 


CALVES (500 Lbs. Down): 
7 


Choice 
Stand. 


.00-34.00 None atd. 
& gd. 19.00-28.00 


SHEEP & LAMBS: 


None qtd. 


LAMBS (110 Lbs. Down): 


18.75-19.50 
17.75-19.00 


LAMBS (105 Lbs. 
18, 


Gd. & ch 
Cull 


00- 


19.25-19.75 
18.00-19.50 


Down) (Shorn): 
00-18.75 
17.25-18.25 


18.00-18.50 
17.25-18.25 


See 2 7.50 = 
& util.. 4.50- 6.50 -00- 


Kansas City Omaha 


None qtd. 
None qtd. 
None qtd. 


None qtd. 


None qta. 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


17.50-17.75 
17,25-17.75 


17.00-17.25 
16.75-17.25 
16,25-17.00 
15.50-16.50 


17.25-17.50 
17.25-17.50 
17.00-17.50 
16.50-17.25 


None qtd. 

14.75-15.25 
14.25-15.00 
13.25-14.50 


Nore qtd. 
None qtd. 
None qtd. 
None qtd. 


28.00-30.00 


27.50-30.00 27.00-29 


26.00-29.50 
25.50-27.75 


22.75-25.25 


21.50-22.75 


None qtd. 
None qtd. 


27.75-28.75 
26.50-28.50 


25.00-27.75 
24.50-27.50 


22.00-25.00 


20.50-22.00 


20.00-21.00 
18.75-20,00 
15.00-19.00 


20.50-23.00 
18.50-22.50 


30.00-34.00 
25.00-30.00 


27.00-30.00 
24.00-27.00 


18.00-19.50 
17.00-18.00 


17.00-18.00 
16.00-17.00 
6.00- 7.50 
4.00- 6.00 


None qtd. 
None qtd. 
None qtd. 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


17.25-18.00 
17.00-17.75 


16.50-17.25 
16.50-17.50 
15.50-16.75 
15.00-16.00 


16,50-17.25 
16,75-17.75 
16.50-17.75 
15.75-17.00 


None qtd. 

14.50-15.25 
14.00-14.75 
18.25-14.25 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


None qtd. 

d 50 
26.50-29.50 
26.00-29.00 


25.50-27.50 
25.25-27.50 
24.75-27.00 
23.00-25.00 
20.00-23.00 


None gtd. 
None qtd. 


27.00-28.50 
26.50-28.50 


= -00-27.50 
24.50-27.25 


22.50-24.50 


20.00-22.50 


19.00-20.00 


17.50-19.00 
14,75-17.50 
22.50-24.00 


21.25-22.50 
19.50-21.25 


27.00-31.00 
22.00-27.00 


None qtd. 
None qtd. 


19.00-19.50 
18.00-19.00 


17.75-18.50 
17.00-17.75 


6.50- 
5.00- 


uv 


8.00 
7.00 


Jan. 20 were reported by the Agricultural Marketing 


Service, Livestock Division, as follows: 


St. Paul 


None qtd. 
None qtd. 
None qtd. 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


17,.25-17.75 $17.50-17.75 $16.75-17.50 $17.25-18.00 
17.25-18.00 
-18.00 


16.75-17.00 
16.50-17.00 
16.00-16.75 
15.50-16.50 


16.75-17.25 
16.75-17.25 


16.75-17.25 
None qtd. 


None qtd. 

15.00-15.50 
14.00-15.50 
13.25-14.25 


None qtd. 


None qtd. 
None qtd. 


00-28.00 
on. 25-28.50 


26.00-27.00 
26.25-27.25 


22.50-26.25 
20.50-22.50 


19.00-20.00 


18.00-19.00 
15.00-18.00 


18.75-19.75 
18.00-18.75 


18.00-18.25 
17.50-18.00 


7.00- 7.50 
5.00- 7.00 
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DRESSED BEEF 


OFFAL 


CHICAGO 





Barrel Lots 


BONELESS MEATS AND CUTS 


SUPERIOR PACKING CO. 





way. 








ST. PAUL 














2526 Baldwin St. « 


CERTIFIED 
CASING 
COLORS 


WARNER JENKINSON MFG., CO. 
St. Lovis 6, Mo. 


West Coast: 2515 Southwest Drive, Los Angeles 43, Calif. 








Anyone can do a job the hard 


to buy for your plant. It has 
product information of all leading 
suppliers. Why don’t you - - - 


put your foot down! 


USE the PURCHASING GUIDE, 
It'll save you time and money! 







Make it easy for yourself, 
use the PURCHASING GUIDE 











CLASSIFIED ADVERTISING 


Undisplayed: set Minimum — Ha each. Count address or box numbers as 
85.00; ee —-* 20c each. 8 words. Headlines, 75c extra. Listing a 
altion anted,”” special rate; a vertisements, 75c per line. Displayed. 
20 Gaae $3.50; additional words, 20c $11.00 per inch. 


Uniess Specificall 
Advertisements 


Instructed Otherwise Classified 
ill Be Inserted Over a ‘sind Be Box Number. 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE 


PLEASE REMIT WITH ORDER 





POSITION WANTED 


CANNING SUPERINTENDENT: Capable of man- 
aging complete operation of all meat and specialty 
items including costs, yields and plant layout. 
Familiar with all types of canning equipment. 
Excellent references. W-19, THE NATIONAL 
PROVISIONER, 15 W. Huron S8t., Chicago 10, Ill. 


SMALL STOCK SALESMAN 
12 years’ experience with lamb and veal. Have 
following. Available now. Married, with family. 
Want position with advancement possibilities— 
Chicago area. W-40, THE NATIONAL PROVI- 
SIONER, 15 W. Huron 8t., Chicago 10, Ill. 











BEBF and HOG BUYER: Desires connection on 
east coast. Experienced at auction markets and 
field buying. Also experience with dressed beef 
and hogs. Can give best references regarding ex- 
perience and integrity. W-35, THE NATIONAL 
PROVISIONER, 15 W. Huron St. Chicago 10, Ill. 


HOG and BEEF CASINGS: Foreman. 35 years’ 
experience. Midwest desired. W-24, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 


BIOCHEMIST: Ph.D. 10 years’ fish research, 15 
packing plant supervision. Desires research or 
managerial position, W-34, THE NATIONAL PRO- 
VISIONER, 15 W. Huron S8t., Chicago 10, Ill. 


HELP WANTED 


FOOD TECHNOLOGIST: Wanted by progressive 
mid-southern packer. Requirements: B.S. degree 
food technology, engineering or chemistry plus 5 
years or more experience in meat processing 
(sausage, smoked meats and canning). Should 
have knowledge of product quality control includ- 
ing basic principles statistical quality control as 
applied sausage operations. Excellent employee 
benefits. Send complete resume including recent 
photo. State salary requirements. All _ replies 
strictly confidential. This advertisement has been 
cleared with our technical staff. W-28, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St.. 
Chicago 10, IN. 
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HELP WANTED 


HELP WANTED 





OPPORTUNITY IN SOUTH AMERICA 


An international meat packing company with 
headquarters in Chicago requires several aggres- 
sive, ambitious men willing to locate in South 
America, Qualifications required include minimum 
5 years’ commercial experience in practical beef 
and lamb grading, cutting, and product disposition. 
30-35 years of age. Superior potential for ad- 
varncement. Mail qualifications and particulars to 
W-26, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





SAUSAGE SALES MANAGER 


GOVERNMENT INSPECTED: Factory needs a 
qualified, experienced man to take over complete 
charge of sales of sausage and smoked meats. 
Excellent salary and remuneration for the right 
man. W-12, HE NATIONAL PROVISIONER, 
527 Madison Ave., New York 22, N.Y. 








Excellent opportunity: for industrious salesman 
ealling on meat packers to take over active ter- 
ritory in Carolinas, Georgia and Florida for one 
of the leading firms in the field selling nationally 
famous products. Complete line of seasonings, 
binders, phosphote products, and meat packers 
specialties. 
Previous experience and knowledge of meat 
ing or food technology background helpful. 
— offers exceptional possibilities. 
write: 

FIRST SPICE MIXING CO., INC. 

19 Vestry St., New York 13, N. Y. 


pack- 
This 
Please 


SALES OPPORTUNITY 
We are seeking the services of a top man t 
travel the following states. Nebraska, Kansas, 
Missouri, Oklahoma, and Arkansas, We manufac 
ture a complete line of seasonings, spices, bind 
ers, cures, caseinates, phosphates, colors, pre 
servatives, sauces, soup mixes, etc. This is a tre 
niendous opportunity for the right man. This 
territory has a marked established business. We 
will give the man we hire an unusually high 
weekly draw and other benefits. We will only 
consider a man with good background. Please 
write and give us the following information. Age, 
Sales experience, martial status, and any 
pertinent information that will help evaluate your 
application. 
Write Box W-36, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, Ill. 


MANAGER: Small upstate New York slaug- 
terer of calves and cattle has an opening for! 
young, experienced manager to take complete 
charge of the livestock buying and boneless mest 
department. Business potential is good. 
in confidence, giving age, past 10 years’ expeti 
— ag sae has been established for the 
ars. W-2, THE NATIONAL PRO0- 
VISIONEER, er ‘W. Huron St., Chieago 10, Ill. 











EXPERIENCED PORK MAN 
FOR CHICAGO PACKER 
Able to set-up boning operation, knowledge o 
costs, cut-out, accounts and government contracts. 
W-13, THE NATIONAL PROVISIONER, 15 W.- 
Huron S8t., Chicago 10, Ill. 








RENDERING FOREMAN: For edible and inedible 
operation. Medium sized full line northern Ohio 
packer. Good salary and modern facilities. W-30. 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 


CAN YOUR SELL PROVISIONS? 
HAVE YOU A FOLLOWING: In New Jersey or 
New York with chain stores and wee ne gone 
Government inspected factory has a posi- 
tion for you. W-472, THE NATIONAL PROVI- 
SIONER, 527 Madison Ave., New York 22, N.Y. 








THE 


CATTLE BUYER: Wanted, top experienced live 
stock cattle buyer with proven profit record 
terminal, country and auction buying. Good future 
with successful northern Ohio packer. W-39, 
NATIONAL PROVISIONER, 15 W. Huron 
Chicago 10, Ill. 


Ee 





MANUFACTURER'S representative or salesmal: 
Now selling food industry or institutions, whe 
wishes to sell additional items. Good comm 
FOOD & DAIRY SUPPLY C©O., Box 111, 
cinnati 31, Ohio, 
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CLASSIFIED ADVERTISING 





EQUIPMENT WANTED 


PLANTS FOR SALE 





One insulated 14’ truck box with one 
vie and one side door, prefer beef rails. 
Also interested in one complete unit insulated box 

well as chassis. Contact Mr. Al Wood at the 
Greenlee Sioux 
Falls, 8.D. Phone 


~ EQUIPMENT FOR SALE 


Cutter—25 HP. motor—150 lb. capacity 
= Bafa Cutter—10 HP. motor— 100 lb. 


{eel i Buffalo Mixer—5 HP. motor—400 Ib. 


BS sd lb. H.D. Mixer—3 HP. motor 
1—Model 'b1B Buffalo Grinder—3 HP. motor 
1—Model 56BA Buffalo Grinder—10 HP. motor 
i—Standard Dohm & Nelke Rindmaster 
1-H.D.-8 U.S. Bacon Slicer complete with six 
ag —* steel weighing and packag- 
ob. lb. Randall Stuffer complete 
All equipment in excellent condition and ready 
to go—Subject to prior sale 
“7838 THE NATIONAL PROVISIONER 
16 W. Huron St. Chicago 10, Ill. 


Packing Company, West 12th St., 
8-6061. 











QNE—ALLBRIGHT-NELL Co. hydramatie bacon 
packing conveyor. Stainless steel conveyor and 12 
stainless steel weighing stations, with 12 swivel 
seats; also 12 stainless steel paper holders. Con- 
dition like new. Bids requested. All items subject 
to prior sale and confirmation. 
CHARLES ABRAMS, INC. 
460 North American St. Philadelphia 23, Pa. 
Phone Wa. 2-2218 





CLEANING EQUIPMENT 


For plant maintenance, tank cleaning and sani- 
tation, hot ‘‘jet stream’’ cleaning with Sellers 
Hydraulic Jets. Send for Bulletin 424-B. 
Sellers Injector Corporation 
1602-4 Hamilton Street 
Philadelphia 30, Pa. 
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ANDERSON EXPELLERS 
* All Models, Rebuilt, Guaranteed * 
We Lease Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, Penna. 





FOR SALE: TWO (2) Hollymatic Pattie Ma- 
chines complete with conveyors. Twelve (12) 
Freezer Trucks with aluminum trays, size 19 x 
% x 69 in. One (1) Ice Machine (Hail King a 
W8-88, THE NATIONAL PROVISIONER, 15 W. 
Huron 8t., Chicago 10, Ill. 


PLANT WANTED 











FOOD PLANTS WANTED 


Must be B.A.I. inspected; 20,000 sq. ft. minimum; 
modern cooking and large freezer facilities neces- 
= lease or make co-pack arrangements if 


PW-87, THE NATIONAL PROVISIONER 
687 Madison Ave., New York 22, N.Y. 





WANTED TO RENT: Sausage kitchen with 
modern fixtures, fully equipped. Government in- 
spected. In Chicago area. PW-31, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, IN. 





PLANTS FOR SALE 





MEAT PACKING PLANT 

Including tenant house and barn. 47 acres im- 
Proved oan with % mile railroad siding. Two 
two freezer rooms. Holding ca- 

Dacity of 1 100 cattle and 100 hogs 
erty facing two paved roads. Plant located in the 
center of the largest cattle producing county east 
ot eA — Within 80 miles of 8 livestock 


WELLS MEAT PACKERS 
Route “ Box 985 Lakeland, Florida 


or more. Prop- 








Carey Packing Company, Morristown, Tennessee. 
Built in 1948 of steel and concrete construction, 
equipped, capacity 500 cattle per week. 
of local livestock available. Good locai 
available, good transportation to the 
market. Can be bought for fraction of 

ent cost. Write for folder. 

gill Agency 
Morristown, Tennessee 


labor 
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OPERATING PACKING PLANT 


For the production of canned and frozen dog food. 
1.43 acres with RR siding in vicinity of N.W. 
Chicago suburb. Modern buildings and equipment. 
National distribution. Quality product. Owner re- 
tiring will help finance responsible party. $225,000. 
Call or —— Mr. Heuser, 
GLENVIEW REALTY CO. 

1141 Waukegan Rd. GLenview 4-0600 
Glenview, Ill. 





FOR SALE: 940 Locker Plant located in Holton, 
Kansas. Fully equipped to slaughter, process, 
cure, smoke, and render. Four chill rooms, Entire 
plant operating under State Inspection. Doing good 
meat business, grossing $40,000 a month. $100,000 
plant will sell. for 20,000. Owned by woman 
wishing to be relieved of the responsibility. May 
= seen day or night. Contact Vic Obley in Holton, 
ansas. 





Ln ar 4 KILLING, BONING, ANO PROCESSING 
PLA ; w operating costs, experienced help. 
Dieaty of room to expand. Good live stock markets 
close by. Territory is wide open for good operator. 
To really appreciate this fine plant is to see it 





yourself. 
KARL KAUF 

Box 492 Hastings, Neb. 
Phone 2-4177 

MEAT PLANT: 38700 sq. ft. fully equipped. 


25’ x 50’ tracked cooler. 10’ x 18’ freezer. 20’ x 
65’ retail market. Suitable for restaurant supply, 
frozen portion control, boning, smoking etc. Ample 
ground for expansion. Owner retiring. 

GIANT MEAT MARKET 
12625 W. Dixie Highway North Miami, Florida 





PACKING HOUSB: Established 1900, wholesale- 
eustom butchering. complete equipment, 1957 sales 
$110.494, central Ohio. Selling account illness: with 
property. $37.500, terms. FS-32. THE NATIONAT, 
PROVISIONER, 15 W. Huron St., Chicago 10, I11. 


BUSINESS OPPORTUNITY 


OPPORTUNITY 
Due to illness, will lease established food additive 
manufacturing business on royalty, with my right 
to sell. Must be financially stable. P. O. Box 
6701, Portland 66, Oregon. 


MISCELLANEOUS 














USDA LABEL APPROVALS 
EXPEDITED ONE DAY SERVICE 


Official action secured and label returned to you 
via Air same day. $5.00 each. Wire notification 
$6.50 each. All Gov. services available. 


JAMES V. HURSON 
412 Albee Bldg. Washington 5, D. C. 
Phone REpublic 17-4122 





“‘Everbest”’ Stainless Steel 
** COOK NET * * 


Everlasting, Ever Sparkling Clean 
(capacity 50-70 lbs.) 


DIRIGO SALES CORPORATION 
208-210 Milk Street, Boston 9, Massachusetts 


HOG e CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent © Order Buyer 
Broker © Counsellor ® Exporter © Importer 


407 SO. DEARBORN ST., CHICAGO 5, ILL. 





1959 





BARLIANT'S 





WEEKLY SPECIALS 


Now in Stock—NEW 
15” —s 18” 

top, seat brackets, "Ee" 
attachment. 





garmin saa | 


Se it at 


Per opening eles 
Biescanl tor @ quantity purcha: SS rong 











Current General Offerings 


Sausage & Bacon 
1717—AIR CONDITIONED SMOKEHOUSE: stain- 
less steel, inside 14'6” ag WW’ ha wide, Yi 
high, stainless steel duc w/blowers___$4,000.00 
1716—ARTERY PUMPING SCALE, Toledo mdi. 9640, 
capacity 6 to 40” x 40”, with Fredetermens Elec- 
tric Counter 


$2,500.00 

1694—FRANKFURTER WRAPPER: Oliver 3799-K, w) 

12’ infeed conveyor, underfold attach., will han- 

nar hgh Cd ie eat lone 214," to SA ; ae. is s 
pkges, rec. o'hau' $$4500. 

APpER Conenatition’ with conveyor, 

ap gon 4 , electric eye. Can be weed two 

sides. A-| condition $1,500.00 
1595—TY-LINKER: auto. model 114A $1,050.00 

16 eee tale LINKERS: models "G" & o 12, - 

ae genet CUTTER: Buffalo "Converter, model 

175 Ibs. cap., 

$725.00 











758, s es knives, 3-4 yrs. old 
1S9— SILEN CUTTER: Buffalo 338-B, 

direct connected 15 HP. mtr. & stand. 
ree -CUT: type HI7II 


size 42” x 18”, with 





& 5 HP. motors, knife frame, one. knives 
—shafts & rollers $2,150.00 
Re Anco #832 "Hydramatic", conv. & 


bal. head for over 1000 RPM service..Bids requested 
162I—SLICER: U.S. FITOXE, never used, in like 

new condition $875.00 
1627—STUFFER: Boss 500 Ib. cap., w/valves.$!,150.00 
1352—STUFFER: Boss 400 Ib. cap., w/valves, gaskets, 

A-| reconditioned $900.00 




















1285—STUFFER: Buffalo 300 Ib. cap. _..$750.00 
117I—STUFFER: Boss 200 Ib., fy oc Bes $728.00 
9985—GRINDER: Anco #762A, 7%” plates, 20 HP. 
explosion proof ears Herringbone gear drive, 
excellent conditio <! 
1197—GRINDER: Buffalo ##66-B, 15 HP. mitr., extra 
knives & plates $625.00 
1610—MIXER: oe #5, a on bowl, 

Ib. cap., m dump, I5 H PERK | 2 750.00 
1422—MIXER: Buffalo #4, 000%; We HP... 5875.00 
108I—PATTYMAKERS: (2) Hollymatic #52, for 4” 

x 4” round patties .00 
1718—PORK-CUT SKINNER: Townsend Hs .00 


promt ge 4 Pag Townsend #27_$575.00 
161I5—HA “3 S: (70) ae #0-2-X-E, stain- 

less steel, as . 6” x Bi,” deen __ ea. $12.75 
1310-—LOAF MOLDS: 1204) ° = ley” tS 
(ore) stainless steel, 
$5.00 


stainless steel, 10” x 43%” x 
1614—PRE-SLICING MOLDS: 

yr x 4” x 27”, with sliding cover ea. 
Rendering & Lard 


1596—EXPELLER: Anderson Race ag 30. HP. on 
down fe HP. on horizontal, 3 tempering 
extra shafts, new bearings, —~, = 
1486--HYDRAULIC PRESS: Anco, 300 ton capacity, 
with electric Pump 450.00 
a are rege ance 5 x 10’, #3 drive, with 28 

HP. mo 
ney LARD ‘VOTATOR: Siedior Jr. model, o ‘cao 
condition ae 
$1,150.00 























oe Mitts & Merrill #13CD, 


1 BONE GRINDER: 9/, x 14” oe 10 HP. 
motor, V-belt drive .... _... $750.00 








Miscellaneous 


1636—MEAT BALL FORMER: Alba Eng. Co., "Cut- 
Rol’, mdi. 101, stainless steel 6” dia. screw & 
8” wide belt, with motors gerd 
1616—FILLER: Anco, stainless steel, 
spout. w/conveyor, feeder, motor & 
1649—KETTLES: (2) Groen, stainless steel, 
1007 Psi, steam jacketed, with stand 
15I0—BAND SAW: Toledo mdi. 5200, | HP., stain- 
less steel movable top table $325.00 





All items subject to prior sale and confirmation 
WRITE FOR FULL PARTICULARS 
1631 S. Michigan Ave., Chicago 16, Ill. 
WaAbash 2-5550 
e New, Used & Rebuilt Equipment 

e Liquidators and Appraisers 


BARLIANT & ©. 
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ADVERTISER 


°c. in this issue of THE NaTionaL Pre 





Air-Way Pump & Equipment Co. ............ a 
Allbright-Nell Co., The i 


Do It 
American Can Company 


f 
Yourself 3 Atmos Corporation 


Baltimore Spice Company, The 
Barliant and Company 




















Cincinnati Butchers’ Supply Company, The ... 
Cudahy Packing Company, The 


Darling & Company Es 
Disee G.Bei oc soc ne eee a 
Dole Refrigerating Company a 
Dupps Co., The 


Eastman Chemical Products, Inc. 
No, the “do it yourself" idea isn't at all new! Ettingler & Sons, Ralph 


Take purchasing. You do it yourself or it doesn't eT ee oe ' 
get done. But there's a kit to make it lots easier First Spice Mixing Company, Inc. ..........., 4 


for you . . . The PURCHASING GUIDE for Gardner-Denver Company 


General American Transportation Corporation... 
the Meat Industry. Globe Company, The Ss 


Griffith Laboratories, Inc., The 


The manufacturer's salesman can't park in your Scsameaant tate seal Be 
office all the time. His catalog frequently can't 


Kadi Laboratories, Inc. 
be found. And, the manufacturer's advertising Eek Sele’ Cs ol e 


usually doesn't tell you the specifications and Kohn Company, Edward 


details of the product you want to buy. But, iting J — On : 
the GUIDE can, and dese! Linker Machines, tl See eee eee ree : 


Marathon, A Division of 
You want information in one place, up-to-date, American Can Company 


Marolf & Company, Inc. a 
classified as to how you use the product. You Meat Packers Equipment Co. ...............00. : 


want dependable and detailed information. This ang any Inc. 
is just what the GUIDE gives you. 


Pfizer & Co., Inc., Chas. ........00-..ceseeceil 
Preservaline Manufacturing Company ; 


Surveys tell us you use the GUIDE more than A See ere 

any other source of product information. We a a : 
il tell th t hand LS eee mr ES a 

wape you wit ten x og aeeaeae haw Saat Sealright Co., Ime. 2.0. ccs sce vcccccssesec ese “ 

you find the Purchasing Guide — when you call Sioux City Dressed Beef, Inc. ..............0+0 j 

. ‘ Smith’s Sons Co., John E. 

his salesman, or when you mail your order. Supsiiar Packida Compan 

Sutherland Paper Company 


Tee-Cee Manufacturing Company, The : 
U.S. Industrial Chemicals Co. ............. 0044 d 





PURCHASING GUIDE Warner Jnkinon Manntctring Company i 
FOR THE MEAT INDUSTRY 


15 WEST HURON ST., CHICAGO 10, ILL. thle inden. 


While every scm is taken to insure accuracy, 
guarantee > amines the possibility of a change or 





Telephone: WHitehall 4-3380 














opportunities to you which you 
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